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Established 1857 Curers of the Celebrated 
“REGAL” Ham, Breakfast 
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LOW UPKEEP 


The upkeep of Triumph Tankage Dryers is low enough to be forgotten. Once in 
several years you'll have to buy a new wheel for the fan which draws off the 
vapor; but aside from this (barring accidents) you will probably not have to buy 
any repairs during the entire life of the machine. 

Write for prices and capactties. Ask for Bulletin 40. 


THE C. O. BARTLETT & SNOW Co. 


Main Office and Works: Cleveland, Ohio 
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that we maintain cleaning plants 
.. throughout the world for the 
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Sheep Casings 


Importers of Selected Chinese 

Hog Casings 

Also cleaners of American ! 
Hog and Beef Casings 

We carry large stocks of small, medium 
and large BEEF BLADDERS for im- 
mediate shipment from St. Louis or 

New York. 
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Mould and Discoloration in Sausage 


A Subject That Bothers Every Sausage Maker— 
Causes of the Trouble and Its Remedies—The 
Difference Between Really and Apparently Clean 


If there is one thing that bothers the 
sausage maker more than another, it is 
the appearance of mould or discoloration 
in his sausage meat or in his finished 
product. 

Often he does not notice that his trim- 
mings have not cured evenly, or that some 
other step in the process is not just right. 

But when his product comes back, re- 
jected by the customer because of green 
rings or gray spots in it, then he realizes 
that there was something wrong with his 
process. 

There are many causes of mould or 
discoloration in sausage. Sausage manu- 
facturers have been annoyed by them, and 
have suffered the losses in money and 
reputation caused by them, for years. But 
nobody has appeared to know exactly what 
was the trouble, or how to remedy it. 

THE NATIONAL PROVISIONER has 
discussed this subject on many occasions 
“Practical Points for the Trade” 
Some months ago it printed a letter 


in its 
page. 


from a superintendent who gave the re. 
sults of his experience and his suggestions 
for avoiding the trouble. 


This letter was reprinted in leaflet form 
and has been sent to readers of THE 
NATIONAL PROVISIONER all over the 
world in response to their requests. 


Its conclusions are confirmed and ampli- 
fied in the following article written for 
THE NATIONAL PROVISIONER by a 
sausage expert, formerly in charge of 
manufacturing some of the best known 
sausage products in the country, and now 


a consulting expert to the trade. 


Discoloration in Sausage 
By R. T. Hedfield. 

Discoloration of sausage is due to bac- 
terial action, and the first step to take is 
to reduce the bacterial contamination of 
the raw material used. This means scrup- 
ulous cleanliness in the cutting and trim- 
ming rooms. One rotten apple can spoil 
a barrel of good ones, and this is as true 
with meat. 


After each day’s use, cutting tables 
should be scoured with sal soda and hot 
water, well rinsed and allowed to dry off. 
.Trucks and other containers should be 
handled likewise, and whenever possible 
should be sterilized with live steam in a 
sterilizing cabinet. Lukewarm water, ap- 
plied momentarily with a hose, will not 
kill bacteria. It requires a temperature at 
near the boiling point to do it. 


It is impossible to get equipment too 
clean, and where it is in such condition 
that it cannot be easily kept ,clean, it 
should be replaced. 


Chill Quickly and Keep Clean. 

The next step is to get the meat chilled 
as rapidly as possible. Do not let it ac- 
cumulate in a heated trimming room; get 
the meat into the cooler quickly and 
spread in thin layers on clean pans. 

One of the most fruitful sources of 
mould and bacterial contamination is from 
ceiling condensation drip. This condition 
is found in many curing rooms and should 
be corrected. This drip is usually sticky 
from slime caused by the putrefactive 
bacteria. The ceiling and walls should be 
periodically washed down and sprayed 





Keep all cutting and trimming 
equipment clean. 

Chill meat quickly. 

Avoid dripping from ceilings. 

Reject trimmings that are not 
“right.” 

Keep a UNIFORM temperature 
of 38 deg. Fahr. in the curing 
room. 

Keep the curing room scrupu- 
lously clean. : 

Cleanse and sterilize tierces and 
pans as soon as emptied. 

Never use meat before it reaches 
cured age. , 

Mix meat and curing ingredients 
thoroughly. 





To Avoid Mould and Discoloration in Sausage 


Avoid ordinary flour; it often 
contains mould germs. Use a spe- 
cial sterilized flour or cereal. 

Clean grinders and mixers after 
each day’s use. Meat juices breed 
bacteria. 

Cold does not kill bacteria; it 
merely retards their growth. 

Grind and stuff the meat as soon 
as possible after curing. 

After stuffing, hang the product 
in a 45 degree cooler over night 
and it will “set” the meat and help 
the cure. 

Sour casings are caused by bac- 
teria. Don’t let them soak too 
long, and use as soon as possible 
after washing. 


Mould IN sausage is caused by 


poor materials or careless hand- 
ling. Mould ON sausage is a sur- 
face condition and can be pre- 


vented by keeping the casing dry 
after cooking and chilling. 

Keep sausage coolers dry, and 
not too cold. Too low a tempera- 


ture causes condensation and 
mould when taken out. 
First, last and all the time, 


KEEP CLEAN. Learn the differ- 
ence between what seems to be 
clean, and what is clean. 

This is the one chief cure for 


mould in sausa g e—CLEANLI- 
NESS! 
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with a chlorine solution, or some other 
approved germicide. 

THE NATIONAL PROVISIONER has 
frequently emphasized the fact that the 
sausage maker should be empowered to 
reject any trimmings or material that is 
not “right.” When this idea becomes uni- 
versally accepted, a lot of sausage trouble 
will automatically cease. 

An Even Curing Temperature. 

The ideal curing temperature is 38 de- 
grees F. This is not any news to the 
average sausage maker, but it is surprising 
to find how few maintain a uniform 38 
degree temperature. 

The turing room should also be kept 
scrupulously clean. It should not be a 
repository for sour curing tierces, old bar- 
rels, etc. 

Curing tierces or pans should be 
scrubbed, scoured and sterilized as soon as 
emptied. 

Meat should be used at cured age— 
never before. Most sausage makers can 
increase their time of cure without impair- 
ing the quality of the finished product, and 
will thereby increase their margin of 
safety. 

Mix Well and Keep Clean. 

Be sure that the cure is thoroughly 
mixed with the meat. A great deal of 
trouble is caused by careless mixing. 

It is also advisable to use a sterilized 
flour or cereal especially prepared for the 
sausage trade. Ordinary flour is often 
badly contaminated with mold spores, and 
should be avoided. 

Grinders and mixers should be cleaned 
free of meat and meat juices after each 
day’s use. Meat juices are the finest media 
in the world for propagating putrefactive 
bacteria. 

Another thing to remember is that a 38 
degree temperature will not kill bacteria; 
it merely retards their growth. 


Chopping and Stuffing. 

After curing, the meat should be ground 
or chopped and gotten into the casing as 
quickly as possible. Do not let it lie 
around in a warm chopping or stuffing 
room. 

After stuffing, the writer has found it 
advisable to hang the product in a 45 
degree cooler over night in order to dry off 
the casing and allow the meat to “set” and 
to further the cure. 

Casings should not be given an excessive 
soaking, and should be used as quickly as 
possible. It is scarcely necessary to dwell 
on the fact that casings sour very rapidly 
after being soaked and flushed. This sour- 
ing is due to bacterial action—nothing else. 

Mould on the Surface. 

Mould on sausage is a surface condition 
and can be eliminated by keeping the 
casing dry after cooking and chilling. 
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This is often easier said than done. The 
sausage should be thoroughly dried off be- 
fore being placed in the packing cooler; 
the packing cooler should be dry and clean, 
and the sausage so hung as to secure 
plenty of ventilation. Sausage should be 
handled as little as possible, in order to 
avoid contamination. 

Many sausage manufacturers make the 
mistake of keeping the packing coolers too 
cold. If the cooler is dry, sausage will 
keep very satisfactorily at 45 degrees. If 
it is kept at a lower temperature, there 
will be an excessive amount of condensa- 
tfon on the product when it is later ex- 
posed to heat. 

Of course this does not apply to fresh 
unsmoked pork sausage. This product 
must be kept in a dry cooler at a tempera- 
ture of not over 36 degrees. 

Cleanliness Most Important. 

It is, of course, impossible to keep meats 

and equipment coming in contact with the 





R. T. HEDFIELD 
Who Writes on ‘Mould in Sausage.” 


meats absolutely sterile, but it is possible 
to reduce contamination to a point where 
it will do little or no injury to the product. 
It requires constant attention and plenty 
of “elbow grease,” and the sausage maker 
must learn to distinguish between real 
cleanliness and apparent cleanliness. 

This sounds as though it were written 
by a B. A. I. inspector, but it isn’t. It is 
written by a packinghouse man who long 
ago was converted into a firm believer in 
packinghouse sanitation. 


{Mr. Hedfield has had years of experience in 
sausage-making, and is now operating and sales en- 
gineer for The Cincinnati Butchers’ Supply Company, 
operating from the Chicago office with John J. Dupps, 
Jr., vice-president of the company.) 





New Study of Mould on Cold Stored Meat 


“Mould Growths upon Cold Store: Meat” 
is the title of a recent report by the Brit- 
ish Food Investigation Board written by 
F. T. Brooks and C. G. Hansford. The 
first part is a survey in non-technical lan- 
guage of the inquiry started by the Meat 
Committee of the British Food Investiga- 


tion Board in 1918. The second part is a 

scientific study reprinted from the trans- 

actions of the British Mycological Society. 
The Committee’s Conclusions. 


In summary, the following is a state- 
ment by the authors of the conclusions of 
their investigation: 
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(1) The fungi which occur on cold-store 
meat coming to England from the south- 
ern hemisphere have been systematically 
examined. These moulds are: Cladospo- 
rium herbamum (the cause of meat “Black 
Spot’), Thamnidium chaetocladioides, 
Thamnidium elegans, Mucor racemosus, 
Mucor mucedo, Mucor lusitanicus, Penicil- 
lium expansum, Penicillium anomalum, 
Saccharomyces spp. together with two 
new species, Sporotrichum carnis and 
Torula botryoides, and the type species of 
a new genus, Wardomyces anomala. 

(2) A general survey of many forms of 
Cladosporium has been undertaken, with 
the result that many so-called species of 
Cladosporium including C. epiphyllum are 
interpreted as strains of C. herbarum and 
not distinct species. ‘Hormodendron clado- 
sporioides is a store form of C. herbarum, 
and under cultural conditions is produced 
at low as well as at high temperatures. 


(3) Some. strains of Cladosporium her- 
barum will develop from spores at a tem- 
perature of —6° C. and will give rise to 
considerable growths including conidio- 
phores under prolonged cold storage con- 
ditions. Torula botryoides, Sporotrichum 
carnis, Penicillium expansum and Tham- 
nidium spp. sometimes develop slightly at 
this temperature, but readily at 0° C., and 
it is probable that they grow appreciably 
between these two temperatures; profuse 
growths of these forms on meat are usu- 
ally an indication that the temperature has 
baan rised to 0° C. or slightly higher, at 
some time or other during storage. Mucor 
spp., Saccharomyces spp., and Wardomy- 
ces anomala do not develop at —6° or just 
above. 

(4) Spores and young mycelia of certain 
of these moulds, notably Thamnidium spp. 
and Penicillium expansum, retain their 
vitality for more than two years at —6° 
C., and germinate or continue to develop 
on removal to ordinary temperatures. 


Superficial Mould Growths. 


(5) The growth of these moulds on meat 
is superficial, and even in “Black Spot” the 
mycelium penetrates only to a maximum 
depth of 4mm. These fungi do not confer 
poisonous properties on the meat, and, 
unless associated with petrefactive bacte- 
ria, do not render the meat unfit for food. 

(6) Several of these moulds are of com- 
mon occurrence on vegetable debris and 
animal excreta, and their source is sub- 
strata of this nature occurring in and 
around abattoirs in the southern hemi- 
sphere. Air-borne spores alight upon the 
carcasses before and during storage, and 
develop into mould growths at favorable 
opportunities. 

(7) By controlling the temperature and 
humidity conditions in the cold stores, and 
by avoiding unduly prolonged storage, the 
growth of these fungi can be prevented. 


White Moulds. 


The following researches in Part I are 
additional to those dealt with in the pre- 
vious report on “Black Spot”: 

These are of two kinds, those which 
form small spots closely adpressed to the 
surface of the meat, and those which give 
rise to the profuse growths known in the 
meat trade as “whiskers.” 

Small white spots, often present in great 
numbers, are of more constant occurrence 
on cold-storage meat than any other 
mould, but they do not render it so un- 
sightly as “Black Spot.” The fungus 
which is almost invariably the cause of 
the white spots has not hitherto been de- 
scribed scientifically, and is named Sporo- 
trichum carnis. This mould scarcely pene- 
trates the meat at all. Two other types 
of mould which, though white when young 
darken with age, are of rare occurrence 
on meat. Both are new to science. 

Sporotrichum carnis and one of the 
other white moulds will develop slightly 
at 18° F., and appreciably at 28° F., but 
the profuse growths of these fungi some- 
times seen on meat are usually an indica- 


(Continued on page 42.) 
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Learn Packing House Operation 


Classes in Superintendency and Packing 
House Science Get Under Way in Night 
School of the Meat Packing Institute 


The second week of the Institute of 
Meat Packing has shown it to be a great 
success. Already in one course—that on 
“Superintendency’’—the registration has 
nearly reached the limit, and in others 
students are continuing to register in grati- 
fying numbers. 

The lectures are being given by leaders 
in the industry, who with the students are 
most enthusiastic about them. Several 
young men from other parts of the coun- 
try have come to Chicago on purpose to 
take advantage of the courses, and more 
are being heard from. 

At the meetings of the superintendency 
and the science courses this week, as well 
as in the accounting and the economics 
courses, the fundamentals of the subjects 
were presented. They were given in such 
a practical way that it was felt by those 
present that they were absolutely essential 
for a proper understanding of the phases 
of the industry they dealt with. 


What Is a Superintendent? 


“What Is a Superintendent?” and the 
“Experience and Training Necessary to 
Qualify Men for Superintendency” was the 
subject of the second lecture in the autumn 
quarter of the course on superintendency, 
delivered in room 601 at the University of 
Chicago Extension College, Tuesday eve- 
ning, October 9, at 7:00 o’clock, by Mr. A. 
H. Carver of the industrial relations de- 
partment of Swift and Company. 


In addition to the 46 students enrolled 
in this course, a large number of the Com- 
mittee on Practical Research, which is con- 
ducting this course, were present, includ- 
ing Arthur Cushman, general superinten- 
dent for Allied Packers, Inc., chairman; 
F. J. Gardner, consulting superintendent 
for Swift and Company, and S. C. Frazee, 
general superintendent for Wilson & Com- 
pany. 

Mr. Carver’s lecture was finely inspira- 
tional and held the attention of everyone 
present from start to finish. His masterly 
presentation of his subject could not have 
been excelled by any speaker, and a rare 
tribute was paid him by the breathless 
interest of his auditors throughout two 
hours of rapid speaking. 


A Superintendent’s Make-up. 

Mr. Carver spoke, first, upon the subject 
of whether superintendents were born or 
made, showing very clearly that they were 
born with aptitude toward leadership only, 
that this might be developed exceedingly 
by experience and training, and that it is 
possible for almost anyone not actually 
physically and mentally deficient to acquire 
these qualities. He showed that a super- 
intendent may possess almost any variety 
of physical, mental and moral characteris- 
tics, providing they are not actually 
deficient. , 


He then gave a very complete review 
of the qualifications necessary for a man 
in superintendency, from a standpoint of 
training and experience. He said, briefly, 
that a man must know the functions of 
a modern packing plant, such as the prep- 
aration of fresh meats, preservation of 
meats by curing, the preservation of meats 
by canning, the production of manufactured 
food products and the production of edible 
and inedible by-products; that a superin- 
tendent should know all about the raw 
material to be used, such as a general 
knowledge of the livestock which is being 
slaughtered at his plant, and all of the 
auxiliary supplies and materials which are 
purchased for his plant. 


All They Should Know. 


He should know all about the purchasing 
and receiving of this material and the care 
of the material after being received. He 
should know all about the technique of 
processing, the preparation of fresh meats, 
including carcass beef before cutting, be- 
fore curing, pork, pork cutting, pork cur- 
ing, veal and lamb cutting, floor trimmings, 
fancy and special meats, casings, heads 
and skins, wool, bone-house material, glue- 
house material, fats, tank water and tank- 
age and hair, hoofs, blood, glands, etc. 

The superintendent. should know all 
about the plant construction and lay-out, 
including the most modern methods of 
building construction, arrangement of de- 
partments with reference to each other, 
the effective arrangement of machinery 
and the best types of machinery and equip- 
ment. 


Knowing the Service Departments. 

He pointed out how essential it was for 
the superintendent to know all about the 
service departments, including mainte- 
nance and repairs, engineering, steam, 
light and power, refrigeration, loading and 
shipping, and that the superintendent 
should know all about creating and main- 
taining an organization, including the 
sources ‘of labor supply, the hiring of and 
introduction of men to their jobs, the time 
office, including all schedules, piece-work 
rates, over-time and excess time, methods 
of payment, discharging, etc., the detection 
and development of executive material, 
promotion policies and securing of coop- 
eration, the maintaining of discipline and 
stimulating of initiative. 

The superintendent should know all 
about industrial relations, problems, labor 
market, principles of open and closed 
shops, labor unionism and employees’ rep- 
resentation, watch system and incentive 
plans, safety, health, sanitation and treat- 
ment of accidents, welfare or social serv- 
ice work, and the training and education 
of his plants through foremen’s meetings, 
organized educational work and plant 
newspapers, and the superintendent should 
know all about the relations of accounting 
to plant operation, such as cost accounting, 
the distribution of departmental expense, 
the foremen’s responsibility for figures, in- 
surance, interest on investment, overhead 
supply costs, etc., and he should be abso- 
lutely familiar and in sympathy with all 
forms of operating research, including 
existing methods of chemical control 
through the chemist and physicist, and 
through the engineer. 

Self-Analysis Necessary. 

Finally, in concluding, Mr. Carver 
brought home what was generally felt to 
be the most instructive and beneficial part 
of his remarkable lecture, the necessity of 
personal study and self-analysis by the 
superintendent, and the benefits to be 
gained thereby. Only by such analysis 
constantly and properly used can the su- 
perintendent achieve the success of which 
he is capable. He outlined a chart for self- 
analysis, including the following points: 

(Continued on page 45.) 





Autumn Quarter 


Thursday 





ee Science in the Packing Industry. 


Schedule of Evening Courses, 1923-24, Institate of Meat Packing 


Winter Quarter 


Monday ...... .Economics of Packing. Economics of Packing. 
Tuesday ..... . Superintendency. Superintendency. 
Wednesday .... Accounting. Accounting. 


Meat Packing Operations.(A). Meat Packing Operations (B). 


Spring Quarter 
Marketing of Meat Products. 
Packinghouse Finance. 


Accounting. 
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Packers’ Traffic Problems 


Items und this head cover matters of 
general and Particular interest to the meat 
and allied dustries in connection with 
traffiC and transportation problems, rate 
hearings and decisions, etc. Further infor- 
mation on these subjects may be obtained 
upon application to the Institute of Ameri- 
can Meat Packers, 509 South Wabash Ave., 
Chicago, IIl. 











LIVESTOCK LOADING CHARGES. 

Another argument on the question of 
charges for the loading and unloading of 
livestock at the Chicago stockyards was 
had, before Commissioners Aitchison, Esch 
and Campbell, October 4, in I. and S. No. 
1851, with Robert M. Shaw appearing for 
the stockyards company, and Kenneth F. 
Burgess for the railroads. The latter 
pressed a motion to have the tariff of the 
Union Stock Yard & Transit Company 
stricken from the files, because, as he con- 
tended, it created an unlawful tariff situa- 
tion. The tariff proposes to increase the 
charge, to be paid by the line-haul car- 
riers for the unloading of animals from 
double deck cars, from one to two dollars 
per car. The tariffs of the line-haul car- 
riers say the charge will be only half that 
amount. 

According to Mr. Burgess, if the tariff 
is allowed to become effective, it will re- 
quire the line-hall carriers to pay to the 
stockyards company a greater sum than 
is specified in their tariffs. Inasmuch as 
the stockyards company is a shipper, such 
payment, he contends, will be a violation 
of the Elkins anti-rebate law. If the extra 
dollar is exacted from the shipper of the 
animals, then the line-haul carriers will 
be violating the transportation law which 
makes it the duty of the carrier to load and 
unload livestock. 

Mr. Shaw said, that, for the purposes 
of this case, he did not care what the Com- 
mission did with the tariffs. He said that 
inasmuch as the stockyards railroads had 
been leased to the New York Central, the 
stockyards company had no interest such 
as it had when it was also operating a 
railroad. 

a ee 

INTERSTATE COMMERCE CASES. 

Complaints made recently to the Inter- 
State Commerce Commission and decisions 
rendered by the commission in cases of 
interest to meat packers are reported as 
follows: 

Suspends Livestock Rates: In I. and S 
Docket No. 1927, the Commission has sus- 


THE NATIONAL PROVISIONER 


pended, from October 1 and later dates, 
until January 29, schedules in tariffs pub- 
lished by various carriers operating in Cen- 
tral Freight Association territory and by 
Agent B. T. Jones. The suspended sched- 
ules proposed to cancel joint-haul mileage 
‘rates applicable on livestock between 
points in Central Freight Association ter- 
ritory and they also make _ collateral 
changes in the through rates. 

Stock Cattle Rates Unreasonable.—No. 
15197. W.D. Ozmun, et al., Oklahoma City, 
Okla., vs. Director-General, as agent, Rock 
Island, et al. Excessive, unjust, unreason- 
able rates in violation of section 4 of the 
act on stock cattle from Kansas City, Mo., 
to Rule, Tex. Asks reparation. 

Fresh Meat Rates Unjust.—No. 15198. 
Powers-Begg & Co., Jacksonville, IIl., vs. 
Wabash. Unjust, unreasonable, discrim- 
inatory and prejudiced rates on mixed Car- 
loads of fresh meat and packing house 
products from Jacksonville, Ill., to De- 
troit, Mich. Asks reparation. 


Beef Cattle Rates to California.—No. 
15153. Arizona Cattle Growers’ Asso., 
Phoenix, Ariz., vs. Apache, et al. Unjust, 
unreasonable, discriminatory, preferential 
or prejudicial rates on beef. cattle and 
feeder cattle between points in Arizona 
and points in California. Asks cease and 
desist order and just and reasonable rates. 

Bedding Charges Unreasonable. — No. 
15181. Wilson & Co., Inc., et al., Chicago, 
Ill., vs. Santa Fe, et al. Unjust and un- 
reasonable rates and charges in violation 
of sections 1 and 6 for bedding of live- 
stock cars. Asks that Commission hold 
complaint on its suspense docket pending 
negotiations with carriers for settlement 
and in event settlement is not made asks 
for cease and desist order, just and rea- 
sonable charges and reparation. 

Rates on Cheese.—A joint hearing on 
I. and S. 1874 and Docket No. 15114 was 
held before Examiner Gault at Chicago, 
September 21. Both cases relate to rates 
on cheese moving from Wisconsin pro- 
ducing territory into southeastern terri- 
tory. The I. and S. case is the result of 
a protest filed by Swift and Company when 
the carriers tried to place in effect a new 
scheme of rates for this traffic. The pro- 
posed rates would cancel the existing com- 
modity rates which are in the form of pro- 
portionals from various points to Ohio 
River crossings. They would place in ef- 
fect a blanket 6n Wisconsin points under 
which the traffic would move on a class 
basis using the rate to the lowest rated 
Ohio River crossing as the rate for the 
group, applicable via all Ohio River 
crossings. 
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TRADE GLEANINGS. 

Lexington Oil Mill Co., Lexington, Miss., 
has been reorganized with W. B. Potts, 
president; G. S. Bealle, secretary. 

The Greenville Cotton Oil Co., Green- 
ville, S. C., has been incorporated with a 
capital stock of $100,000 by J. J. Lawton, 
president; E. B. Lawton, secretary. 


The Rainier Corp., Seattle, Wash., has 
purchased the Seattle Brewing & Malting 
Co. at Georgetown, Seattle, Wash., which 
will be converted into a packinghouse. The 
new project means that Seattle will be 
made one of the most important livestock 
and packing centers of the Pacific coast. 

The Garlock Packing Co., Palmyra, N. 
Y., is planning to build a new warehouse, 
to cost $350,000. 

After having been closed for eleven 
months while repairs were being made, 
the plant of the Wabash Packing Co., Wa- 
bash, Ind., is again being operated. 

Sherley V. Eads will install a poultry 
packing plant at Pearl and South West 
streets, Indianapolis, Ind. 

R. W. Rhodes, president of the Green- 
ville Packing Co., Greenville, Tenn., who 
recently purchased the property, buildings 
and equipment of the Virginia Packing 
Co., Bristol, Va., has organized the Usavit 
Packing Co., Bristol, Va., which is incorpo- 
rated with a capital stock of $150,000. 

The newly organized Retailers’ Tallow 
and Calfskin Association of Milwaukee 
held its first stockholders’ meeting Tues- 
day afternoon, October 2. The following 
officers were elected: President, Jacob 
Herman; vice-president, C. J. Turck; sec- 
retary, Emil Priebe; treasurer, A. J. Gahn. 
Directors: J. F. Seng, C. H. Munkwitz, H. 
Buel, for three years; J. Herman, C. J. 
Turck, A Smulkowski, for two years; A. 
J. Gahn, Emil Priebe, C. Hess, for one year. 

The Fertilizer By-products Corporation 
has been chartered in Delaware with a 
capital of $150,000. F. J. Winkler, presi- 
dent; T. J. Wysor, vice-president, and D. 
M. Cheatem, secretary, treasurer and man- 
ager. The principal office of the new com- 
pany is in the National Bank of Commerce 
building, Norfolk, Va., and its factory is 
also at Norfolk on the Berkley side of the 
river. 

The Anderson Fertilizer Co. has been 
organized at Anderson, S. C., and has pur- 
chased from the Norwood National Bank 
the plant formerly operated by the Ander- 
son Phosphate -& Oil Co. The new com- 
pany has been capitalized for $150,000. 
Officers: J. H. Anderson, president; W. 
Frank Farmer, vice-president and manager, 
and W. C. Gilmer, secretary. 
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Turning Waste Into Profit 


In many packing plants, both large and 
Swenson Evaporators are turning 
waste into profit by recovering the fertil- 
izer contained in tankwater. 


A Swenson Unit, operated by exhaust 
steam, soon pays for itself in fertilizer 


Send for Bulletin E-122 
SWENSON EVAPORATOR CO., HARVEY, ILL. (Chicago Suburb) 


Chicago: 945 Monadnock Blk. 
624 Penton Bldg. Detroit: 3000 Grand River Ave. 


SWENSON 


Birmingham: 1702 Jefferson Co. Bank Bldg. 
San Francisco: 624 Sacramento St. 
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PUBLISHERS’ NOTICE. 


STATEMENT OF THE OWNERSHIP, MANAGE- 
MENT, bua TION, ETC., REQU IRED BY 
HE ACT OF CONGRESS OF 
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been duly sworn according to law, deposes and says 
that he is the Vice-President of the Food Trade Pub- 
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Publisher, Food Trade Publishing Co., 407 S. Dear- 
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Editor, Paul I. Aldrich, 407 S. Dearborn St., Chi- 
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Aldrich, 407 S. Dearborn St., Chicago, Ill. 

2. That the owners are [ood Trade Publishing 
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— of Julius A. May, 15 Park Row, New York, 

Y.; Estate of Geo. L. McCarthy, 15 Park Row, 
Ree York, N. Y.; Hubert Cillis, 15 
kom, Ws X; Paul I. 
Chicago, Ill. 

38. That the known bondholders, mortgagees, and 
other security holders owning or holding 1 per cent 
or more of total amount of bonds, mortgages, or 
other securities are: There are none. 

4. That the two paragraphs next above, giving 
the names of the owners, stockholders and security 
holders, if any, contain not only the list of stock- 
holders and security holders as they appear upon 
the books of the company, but alse, in cases where 
the stockholders or security holder appears upon the 
books of the company as trustee or in any other 
fiduciary relation, the name of the person or cor- 
poration for whom such trustee is acting, is given; 
also that the said two paragraphs contain statements 
embracing affiant’s full knowledge and belief as to 
the circumstances and condition under which stock- 
holders and security holders who do not appear upon 
the books of the company as trustees, hold stock and 
securities in a capacity other than that of a bona 
fide owner; and this affiant has no reason to believe 
that any other person, association, or corporation 
has any interest direct or indirect in the said stock, 
bonds or other securities than as so stated by him. 

PAUL I. ALDRICH, 
Vice- President. 
Sworn to and subscribed before me this Ist day 


of October, 1923. 
JULIE V. BAHR, 
Notary Public. 
August 17, 1927.) 


Park Row, New 
Aldrich, 407 S. Dearborn St., 


(My commission expires 


THE 


Meat Cutters’ Demands 


has it that Chicago master 
butchers will be confronted with a de- 


Rumor 


mand for a new wage scale and new work- 
ing conditions for their meat cutters. It 
is alleged that one demand will be for 
an increase in the weekly minimum wage 
and for earlier Saturday closing. 

Many shops are now paying their cut- 
ters more than the rumored scale. In such 


cases, however, they have endeavored to 


obtain specialists, who easily earn the 
wage differential. The Saturday closing 


is a wholly different matter and one which 
presents obstacles worthy of careful study. 
With the present week-day closing hour 
disregarded by a great many of the for- 
eign-born shop-owners, and with Sunday 
closing disregarded by those whose reli- 
gion requires the observance of a Satur- 
day sabbath, the meat cutters and master 
butchers will proceed with caution. 
Saturday has always been the big meat- 
buying day with American consumers, and 
ggregate sales on that day frequently 
five 


Moreover, 


average four or times the average 


week-day sale. shop facilities 
are limited to an extent where it would be 
difficult to 
the trade in such restricted time. 

THE NATIONAL PROVISIONER is a 


believer in decent working hours and fair 


man the blocks and wait on 


wages for workers. It is recognized, how- 
that this 


gradually, as the consuming 


ever, must be brought about 


demand re- 
shapes itself. If master butchers are to 
be too greatly handicapped by their cut- 
ters they cannot be expected to continue 
as employers of this class of labor. 

What the retailer needs is not a wide 
extension of one-man shops, such as this 
movement will encourage, but better mer- 
existing stores. 


chandising methods in 


The leaders in the retail trade agree that 
there are already enough shops to serve 
the trade. 

If an employer cannot meet the new 
demands he is free to reorganize his busi- 
ness on a smaller scale, where he can per- 
This 


on the pay rolls, 


sonally handle his own cutting. 
would mean fewer cutters 
and yet no restriction in distribution. 
Chicago may be faced with the necessity 
of adopting the Pacific Coast methods of 
involve 


but 


retailing. Such a change would 
some new departures in this section, 
it might effect a happy solution from the 
viewpoint of the master butcher. Mechan- 
ical devices now on the market, coupled 
with new and improved refrigerating ma- 
chinery and display counters, will go a 
long way toward solving his troubles. 
This is no time for strife, when every 


factor of the business should pull together, 
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and every effort should be made to reach 
a fair and equitable agreement between 
masters and cutters. 


+9. 


Coal or Oil—Which? 


With a 50 per cent waste of coal in 








many packing plants and a prospect of 
not being able to use it on account of 
strikes, the question of oil as a substitute 
becomes a burning one. 

in THE 
1922 it 


NA- 
was 


In a _ series of articles 
TIONAL PROVISIONER in 
pointed out how some of these wastes of 
coal might be eliminated. Many practical 
tests were presented and a step forward 
was made in getting rid of wastes of fuel. 

At the same time it was noted even then 
that in some cases when the cost of coal 
rose to a certain height, or it was some- 
use of oil 


what hard to obtain, then the 


as a substitute was economical. 

But that is the very problem that many 
packers find it hard to solve. When is it 
actually cheaper to use coal, and when is 
it better to use oil? 

Feeling that many packers have this 
THE NATIONAL PROVISIONER 


has had prepared a simple chart which 


trouble, 


appeared recently showing a_ practical 
method for arriving at the cheapest fuel 


at any particular time. 

By using this chart it is possible to esti- 
mate the comparative cost of coal and oil 
as fuel and convert a probable loss into a 
profit by taking time by the forelock. 


—-—-%e—___- 


Trade Marks for Retzilers 


Why are some merchants remembered 


long after they have passed on? The an- 


swer in many cases is “Trade Marks and 


Advertising.” Many meat retailers may 


not have felt the force of a good trade 


mark as a business builder, but it has 


great possibilities. 

No business is too small to have a trade 
mark. Recently an inquiry was made about 
the use of a trade mark by ‘meat retailers. 
And the result showed the value of a trade 
mark was to be great. 
retailers, as for 


Trade marks for 


any one else need not be elaborate. In 


most cases where the owner uses his own 
hame it can consist merely in using a 
distinctive style of type on the store front, 
invoices and trucks. One of the best types 
of trade mark is an illustrated one. 
Eut as one expert has pointed out, it is 


well to retain a trade mark once it is 


adopted. The reason for this is that there 
is a good deal of cumulative value from 
the constant repetition of any particular 
name plate. A striking trade mark will 


build a good business anywhere. 
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PRACTICAL POINTS FOR THE TRADE 


(Contents of THE NATIONAL PROVISIONER are copyrighted and matter on these pages may not be reprinted except by permission.) 


Making Sauerkraut 


This is the sauerkraut season. Pack- 
ers, sausagemakers and marketmen all 
find a ready demand and a profit in sup- 
plying the trade for this toothsome prod- 
uct at this time of year. If they don’t, 
they have something to add to their line. 

A subscriber out in the Pacific North- 
west, where perhaps sauerkraut is not as 
well known as in the East, writes as fol- 
lows: 

Editor The National Provisioner: 


Could you give me full information 
about the making of sauerkraut? 


In making sauerkraut on a commercial 
basis some modern machinery is neces- 
sary. In fact, it is very profitable to buy 
and use such machinery, as by its means 
a better and a more profitable product is 
made. 

It is recommended that the inquirer pur- 
chase a shredding machine, if he has not 
already done so. There is also an attach- 
ment with the shredding machine to re- 
move the cores from the cabbage. 

Curing the Cabbage. 

After the cores are removed from the 
cabbage, the heads are run through and 
shredded and immediately placed in the 
curing container, and carried in a mild 
temperature, say around 70 degrees to 75 
degrees. In a packinghouse regular S. P. 
curing vats, 1,500 lbs. capacity, may be 
used. 

When filling the vat with the shredded 
cabbage use a wooden tamper to tamp 
the cabbage. The cabbage forms its own 
juices, and in the center of the vat put 
in about one handful of salt, and when 
the vat is full and tamped put another 
handful of salt over the top. 

When the vat is filled with the shredded 
cabbage, and the slight amount of salt 
added, put a wooden cover over the top of 
the vat, leaving just a little space around 
the edges, and then put a heavy weight, 
either stone or iron, on top of this loose 
head on the top of the vat of shredded 
cabbage, so as to weight the cabbage down 
as much as possible. 

The process of curing is to ferment the 
cabbage. The inquirer will note that while 
the cabbage is fermenting, bubbles will 
arise between vat cover and vat, and as 
long as the cabbage is working these bub- 
bles will continue to rise. When the 
bubbles are no longer noticeable the cab- 
bage is fermented, and ready to be put up 
in packages. 

Another Method of Handling. 


There is another method of handling, 
but the only difference is in the curing 
process. It may be put down in 70 degrees 
curing pickle, and held in containers for 
at least 15 days. 

However, experience is that the trade 
gives preference to the sauerkraut that 
has been fermented in the curing tierces 
naturally. 

After the product is fermented and put 
in packages, either kegs or barrels, it is 


then advisable to store in regular curing 
temperature, around 40 degrees. 


German Sauerkraut Recipe. 

Following is a sauerkraut recipe from 
one of the best manufacturers in Ger- 
many, where the celebrated Magdeburg 
sauerkraut is made. To get the desired 
sweetish-sour flavor it is necessary to 
cut the core in with the kraut. This can 
be done only by using a core cutter. 

First remove the outer green leaves of 
the cabbage heads. Then take the core 
out with the corer. Far superior kraut is 
attained by using a core cutter, whereby 
the core is utilized instead of going to 
waste. 

The heads are then put in the kraut 
cutter, to be cut in the longest, finest 
strings possible, which can be done if the 
core is left in. The kraut must be put in 
the barrels as soon as possible after it 
has been cut, for too long exposure to the 
air without being salted will impede the 
fermentation of the kraut. Cabbage ex- 
posed to the air after being cut is apt to 
turn gray or black. 

The bottom of the sauerkraut barrel 
should be lined with loose cabbage or 
grape leaves. Then a layer of the cut 
cabbage about 6 inches deep is put in and 
strewn with salt and a few juniper berries. 
The amount of salt used is not to exceed 
4 per cent of the amount of cabbage (in 
weight 4 Ibs. salt to 100 lbs. cabbage). 

Pack in Barrels Carefully. 

After the layer of cabbage is salted, it 
is pressed or stamped down firmly and 
evenly, by which process the air, which 
prevents the proper fermentation of the 
kraut, is expelled. In this manner, layer 
upon layer is packed in, until the barrel 
is filled. 

The cabbage is then covered with a 
perforated hardwood cover, which is 
weighted down with stones or a press 
attached to the barrel, to prevent air from 
coming in contact with the kraut. Al- 
ways keep the kraut covered with brine. 

The sauer kraut ought to ferment in the 
brine for a period of about 3 to 4 weeks. 





Making Sausage 


Sausage-makers, small or large, 
are invited to use this department 
of THE NATIONAL PROVI- 
SIONER in obtaining informa- 
tion concerning the formulas, 
methods or details of operation. 
Questions will be answered 
promptly and in as full detail as 
possible. General articles on the 
subject of sausage-making also 
will be published from time to 
time. 

Address your inquiries, sugges- 
tions or criticisms to THE NA- 
TIONAL PROVISIONER, Old 
Colony Building, Chicago, III. 











That the fermentation process has ceased 
is best ascertained by the fact that no 
more gas bubbles are noticed. If the 
kraut has arrived at this stage, it ought 
to remain undisturbed for about 4 or 5 
days longer, and then be filled into tubs. 

By salting, the greatest part of the 
water contained in the cells of the cab- 
bage is extracted, and in combination with 
the salt forms the brine. 

The Fermenting Process. 

Kraut requires the most careful atten- 
tion while it is in the state of fermenta- 
tion. It will not ferment well in too cool 
a place; 59 to 64 degrees is about the right 
temperature. After the kraut is fermented, 
it will keep best in a cool place. 

That the cabbage will ferment more 
speedily, some manufacturers add one 
tablespoonful of skimmed sour milk to 
each barrel of kraut. This is put in with 
the kraut as it is cut and put in barrels. 
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Jellied Corned Beef 


In making jellied corned beef the meth- 
od varies according to equipment used 
and results desired. In its July 21 issue 
THE NATIONAL PROVISIONER pub- 
lished directions for making jellied corned 
beef. 

A subscriber who wants to use a small 
ham press in making this product writes 
as follows: 


Editor The National Provisioner: 

In regard to your recipe of July 21 for 
corned beef. It states to cook meat at 
210 degrees F. for one and one-half hours, 
then grind and add jelly water. How 
much water should I use to cook 100 lbs? 
Do you mean to use the water the meat 
is cooked in, or is the gelatine dissolved 
in water? 

I wish to put this in a ten-pound flat ham 
press. Will boiling the beef one and one- 
half hours be long enough to make same 
tender, or should it be cooked in the 
presses again after being ground? 


The inquirer desires to handle this prod- 
uct in a 10 lb. ham press. 

In this case do not grind the meat, (as 
directed in the July 21 issue) put it in 
nets whole, and cook at boiling point for 
one to one-and-one-half hours, or depend- 
ing upon the size of the pieces of meat. 
Do not cook too long or tender, as it must 
be recooked later. 

Then take pieces of meat out of the 
cooking vat and cut in pieces or strips 
to fit flat ham press. Then place in ham 
press until well filled and apply air pres- 
sure. 

The ham presses are then placed in the 
cooking vat and cooked at boiling point 
just long enough for the product to bind. 
in the press. 

When thoroughly cooked, do not remove 
from ham press, but place press contain- 
ing meat in cooler at a temperature 36° 
to 40° until ready for sale or shipment. 

When the product is to be shipped, re- 
move it from ham press and wrap with 
parchment paper, then place singly in wood 
or fibre box. 
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Making Lard in Small Lots 


A curer and wholesaler in the South 
desires information on the best method 
of rendering edible fats in small quanti- 
ties. He says: 


Editor The National Provisioner: 

We are having at present about 100 to 
200 Ibs. of leaf lard and gut fat which we 
would like to render into pure lard, open 
kettle. Will you please advise us as to 
the necessary equipment we should have 
to install to render this lard? 

Also give us instructions for rendering 
same. 


This inquirer should have at least a 
50-gallon kettle, and in addition to this 
they should have a crackling press. It is 
not absolutely necessary, but they can 
handle their product to much better ad- 
vantage by hashing before cooking, and 
this calls for a hashing machine, 


Open Kettle Rendered Lard. 


Following are instructions for handling 
open-kettle-rendered lard furnished by a 
lard expert: 

All fats should be chilled at least over- 
night before hashing. This will remove 
the strong hog flavor. 

The amount put in the kettle will de- 
termine cooking time. Cook at 40 Ibs. 
steam pressure and agitate enough to keep 
from burning. 

The chief trouble in kettle rendered lard 
is in burning or over-cooking, which gives 
the lard a brown color and a burned odor. 

In cooking watch the cracklings closely, 
and as soon as they commence to turn 
brown STOP cooking and let the lard 
settle. A small amount of salt, added by 
hand, will help to settle the lard and does 
not hurt the flavor. 


After settling draw off the lard through 
a strainer. Then remove the cracklings 
and press. 

Add the lard from the press to the lard 
already drawn off, and strain through a 





Profits from Casings 


result from the efficient 

and economic operation 

in production and sales. 
My Sales and Service 


combination fulfill these needs. “ 
Write for details. 


ROY L. NEELY 


Broker of Casings Exclusively 
602 Webster Bldg. Chicago, III. 
Cable address ‘‘ROLESNELY”’ 
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Smoking Bacon and Hams 


Many inquiries have been re- 
ceived by THE NATIONAL 
PROVISIONER on the subject 
of smoking methods for cured 
meats. In the issue of August 
18 full directions for soaking 
and smoking S. P. meats were 
published, together with a sum- 
mer smoking schedule for all 
products, giving hours in smoke 
and approximate shrinkage. A 
table of practice in wrapping 
meats also was given. 

If you did not see this article 
—if not, why not?—write to 
THE NATIONAL PROVI- 
SIONER, Old Colony Bldg, Chi- 
cago, and get a copy of it. 











couple of thicknesses of cloth to remove 
all crackling dust. 

Lard can then be filled in packages hot, 
or if the inquirer has a water-jacketed 
kettle, it should be chilled in this before 
filling. 

If filled hot, it should be put in a cold 
cooler as close to 32 degrees as possible, 
and this will give the lard a crinkly top. 


“eo 





FOREMAN AND PACKER POINTERS. 

1. Be an optimist. Confidence is infec- 
tious. 

2. Make few promises. 
promise made. . 

3. Every question has two sides. 
ways hear both. 

4. Study your men. Put each where he 
can do his best work. 

5. Never show discouragement. 
heart will never say die. 

6. Don’t hold spite. Correct when neces- 
sary, but forgive afterward. 

7. Notice good work as well as bad. 
Give both*’credit and blame justly. 

8. Be fair. A foreman often has to act 
as judge, and therefore must be just. 

9. Control yourself. Anger is too val- 
uable to use except on special occasions. 

10. Take your full share of the blame. 
Sharing both blame and praise with work- 
ers is a big part of the secret of managing 
men. 

The bigger the man the more child-like 
is his nature. He is more easily ap- 
proached. He is more charitable. He is 
never hurt by criticism. He never criti- 
cizes except to help. He is always open to 
suggestion. He is always ready to assist 
the unfortunate. He can hurt no one with- 
out hurting himself; no one can hurt him 
without hurt to himself. 


Keep every 


Al- 


A stout 
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Curing Dewey Hams 


An inquirer in the Middle West asks 
for information concerning the manufac- 
ture of what is known as Dewey hams. 
He says: 

Editor The National Provisioner: 

Could you tell us which is the best way 
to make Dewey hams? Should they be 
cured in sweet pickle or dry salt? Should 
they be cured boneless, or with ribs on? 

Dewey hams until recently have been dry 
cured, using 3 lbs. salt, 11% lbs. sugar and 
2 oz. of saltpetre or nitrate of soda to 
each 100 lbs. of pork loins. They may be 
cured boneless or with ribs on, as desired, 
but the majority of concerns cure them 
boneless. 

One of the best operators has been cur- 
ing so-called Dewey hams in sweet pickle 
with very excellent results. He takes 
fresh boneless loins and stuffs them into 
beef bungs. Then the beef bung is wrap- 
ped with Italian flax twine, about 4% inch 
apart. 

Pack 300 lbs. into tierce and cure in 
regular ham pickle of 78 degrees. To 100 
gallons of water use 15 lbs. sugar and 
5% lbs. saltpetre or nitrate of soda. About 
200 lbs. salt is used to make 78 degrees 
strength. 

The product has been sold put up in 
pickle form this season, and not a single 
complaint has been received. 


—<—( 


Read the article on “MOULD IN 
SAUSAGE” on pages 21 and 22. 


Get rid of odors 


How much money do you 
spend in a year trying to 
get rid of the odors in your 
plant? 

Have you been successful? 


If not, why not try the 
Henderson-Haggard Chlorine 
Process, which is installed 
under Positive Guarantee to 
eliminate odors. 


It is safe, simple, cheap. 


W. J. SPRINGBORN 
Consulting Sanitary Expert 


40 Rector St. New York 
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Koch Tinned Wire Sausage Form 


Patented March 8th, 1921 


Develops a Highly Profitable 
Use for 


Beef Bladders 


and 


Beef Back Ends 


This form enables the sausagemaker to use Beef Bladders and Back Ends for making Bologna, Ham Sausage, Cooked 
Salami, Mortadella, or any sausage usually stuffed in Beef B ungs. 5 s. 
package, uniform in size and shape, and particularly adapted to machine slicing. 


WESTERN BUTCHERS’ SUPPLY CO. 


Sole Distributors 





It saves tying and breakage and produces a superior 


SAN FRANCISCO, CAL. 
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Again Some Truth! 
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Chapter One:—CATTLE 
Breeds of Cattle 
Market Classes ond Grades of 





You wouldn’t think that there are packers 
who would be foolish enough to waste a thousand 
pounds of meat products a day! 


If you should tell them so, face to face, the 
chances are they would invite you outside! But, 
if they are honest with themselves, a good many 
of them will admit it. 


Now, Mr. Packer—you who have not bought 
“THE PACKERS’ ENCYCLOPEDIA,” what 
should be the shrinkage on your hogs in the cool- 
er? What IS your shrinkage NOW? 


How do you know that your hogs do not 
shrink one-half or one per cent more than what 
they ought to? 


How can you stop it? 


Isn’t that worth while knowing—worth while 
reading about—worth while putting modern 


practice into operation? 


Isn’t it worth 
$12.00 to get this in- 
formation — by or- 
dering a copy of 
“THE PACKERS’ 
ENCYCLOPEDIA” 
—NOW? 


Cattle and Calve 
Deeesing Feresmtages of Cat- 


Beef Slaughtering 
Beef Cooling 
Beef Grading 
Beef Loading 
Handling of Beef for Export 
Beef Cutting and Boning 
Plate Beef 
Mess Beef 
Curing Barreled Beef 
Manufacture of Dried Beef 
Handling Beef Offal 
—— and Grading Beef 
Casin 
mesdling. Miscellaneous Meats 
Manufacture of Beef Extract 
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ogs 
Dressing Yields of Hogs 
Hog Killing Operations 
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Shipper Pigs 
Pork Cuts 
Curing Pork Cuts 
Smokehouse Operation 
Ham Boning and Cooking 
Tard Manufacture 
Hee Casings 
Edible Hog — or Miscel- 
laneous Mea 
Preparation of Pigs Feet 


Chapter Three:—SMALL 
STOCK 

Market Classes and Grades 
of Sheep and Lambs 

Sheep Killing 

Sheep Dressing 

Sheep Casings 

Casings from Calves and 
Yearlings 


Chapter Four:—INEDIBLE 
BY-PRODUCTS 

Inedible Tank Hous 
Blood and Tankage ‘Yields 
Tankage Pre — 
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Tallow and Greene Refining 
Manufacture of Glue 
Bones, Horns and Hoofs 
Handling Hog Hair 
Catch Basins 
Cost and Return on By- 


Products 
Chapter Five: —MISCELLA- 
NEOUS 
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— mal Glands and Their 
ah! Chemistry 
Packinghouse Refrigeration 
Packinghouse Cost Account- 
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Location of Packing Plants 
Construction of Packing 
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Vegetable Oil Refining 
Compound Manufacture 
Winter 0 
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PROVISIONS AND LARD 


WEEKLY REVIEW 


All articles under this head are quoted by the barrel, except iard, which is quoted by the hundredweight in tierces, 


pork and beef by the barrel or tierce and hogs by the hundredweight. 


Prices Steady—Trade Quiet—Hog Receipts 
Fair—Hog Prices Maintained—Distribu- 
tion Good. 


The provision market for the past week 
has shown rather limited change in price 
with at times a little reactionary tendency 
but not enough to cause any material shift 
of values. Compared with the high point, 
October has been off about 4c a pound, 
and January slightly more than 4c a pound 
on lard. Hogs after selling down 1c a 
pound from the high levels of early Sep- 
tember, have rallied slightly and the mar- 
ket appears to be fairly steady at such 
levels. 


The receipts of hogs continue excellent. 
The total for the past week at the leading 
western markets was 583,000, against 457,- 
000 last year. Since the end of February 
the receipts of hogs have been 20,650,000, 
compared with 15,864,000 last year, a gain 
of nearly 5,000,000. The size of the move- 
ment emphasizes the continued liberal dis- 
tribution and the fact that the supply of 
products is being well cared for. 


ee. 
' 


Product Shipment Still Good. 


Shipments of product from leading pack- 
ing centers continues good. Last week 
Chicago shipped 12,000,000 lbs. of cut 
meats, 21,000,000 lbs, of fresh meats and 
nearly 11,500,000 lbs. of lard. Since the 
end of October last year, making nearly a 
year, the shipments of cut meats from 
Chicago have been 680,000,000 lbs., against 
538,000,000 lbs., last year, and lard 542,000,- 
000 lbs., against 400,000,000 lbs. a year ago. 

As the receipts of cut meats for the same 
time decreased 32,000,000 lbs., the enor- 
mous increase in the shipments of meats 
is the result of the increased local produc- 
tion. Lard receipts are about the same as 
the previous year. 

New Contract in Provisions. 


A good deal of interest was expressed in 
the trade over the inauguration of the new 
contract in provisions. Owing to the 
change in methods of handling product, 
the old form of contract has become prac- 
tically a nominal quotation. There has 
been no interest in mess pork for months 





Trading Begins in Dry Salt Bellies 


Trading in dry salt bellies for future de- 
livery began on the Chicago Board of 
Trade on October 9, following a vote of 
the members of the Board taken on Octo- 
ber 8, approving the proposal. 

This is one of the most constructive 
moves made by the Board of Trade in re- 
cent years, and in the opinion of the trade 
should react to the general benefit. Pack- 
ers have suggested it on several occasions, 
but the trading habits of a lifetime were 
hard to overcome, and it was only recently 
that the trend of trading events became 
so plainly manifest that the movement 
came to a head. 

As the Provision Inspection Committee 
of the Board said in its notice to mem- 
bers, ‘“‘the object of trading in dry salt 
clear bellies is to provide proper hedging 
opportunity for the trade in what is now 
the principal cut of dry salted meats. As 
stocks of D. S. clear bellies are ample at 
all times, the possibility of any conges- 
tion is practically nil. Board of trade mem- 
bers may solicit business in this cut with 
every confidence of a free and open 
market.” 

At least 800,000,000 lbs. of dry salt bel- 
lies were made during the past year, indi- 
cating the need for a hedging market. 
Board of Trade quotations on mess pork 
had become obsolete and on ribs almost 
so, and the provision list, aside from lard, 
was largely a matter of meaningless form. 

American Cut Bellies. 

For some reason, probably through over- 
sight, the Board has not provided in its 
regulation whether this trading is to be 
in American or Engiisn-cut bellies. It is 
the general understanding, however, that 


it is the American cut that is to be traded 
in. This should be specified in the rules, 
however, in order to prevent disputes and 
difficulties in the future. 

The need for this step forward in pro- 
vision trading is clearly set forth in a 
statement by A. E. Cross, of Cross, Roy & 
Saunders. Mr. Cross says: 


The Evolution in Trading. 

“From the early days of the life of our 
Board of Trade, dealing in provisions for 
future delivery has been carried on under 
the three heads—Mess Pork, Lard, and 
Ribs. In the natural evolution of the busi- 
ness, however, meats in other forms have 
supplanted mess pork, and it has ceased 
to be made or dealt in in any volume, 
either for cash or future. 

“For many years ribs were the chief cut 
of side meats made and sold, but again 
the evolution of the business has caused 
other cuts to be made out of the sides, to 
the gradual displacement of the ribs. De- 
spite this change, trading in ribs was of 
sufficient volume until recent years so that 
packers and dealers could safely hedge 
both ribs and other side meats with future 
transactions in ribs. 

“However, the diminishing volume of 
manufacture of ribs, and the still greater 
shrinkage in trading therein on our board, 
has at last totally deprived dealers and 
packers of a safe hedging market. And as 
the large volume of manufacture and trade 
in side meats is now in dry salted bellies, 
the proposed amendment to our rules is 
offered in order to make our trading accord 
with the present usage, and in order to re- 
establish in our provision pit a real market 
in which both buyers and sellers may 
safely and extensively trade in the article 
of greatest use. 

“The relative stock of bellies and ribs 
will probably be more convincing than 
words. Six centers had on hand on Sep- 
tember 30, 1923, 58,581,406 Ibs. of D. S. 
bellies and 2,847,598 lbs. of ribs.” 


and very little interest in ribs. Advocates 
of the contract claim that the new contract 
will be a decided benefit to the manufac- 
turing trade, as it will provide a reason- 
able hedge, and enable producers to act 
with less risk than they have been doing 
in the manufacture of hog products re- 
cently. 
No Falling Off in Export. 

The demand for export has been fairly 
well maintained recently. Shipments are 
going out in quite good volume, and there 
is no evidence of any falling off in the 
foreign buying. Temporary conditions are 
entering into the volume of trade, but 
these temparary conditions do not ap- 
parently have lasting influence. The buy- 
ing of lard for Central Europe is very per- 
sistent, and the tenor of practically all the 
reports is that this demand must keep up 
for a long time. There is no evidence of 
any cessation in the demand for meats, A 
general change in the price level might be 
a considerable factor, but even this would 
be of possibly moderate influence. 

The general position as to relative val- 
ues is seemingly in favor of the manufac- 
turer. Lard continues very steady, holding 
around the season’s high level, or a trifle 
under it. 

Ribs are also very steady and the com- 
parative price of most meats shows an 
absence of pressure on account of the 
stocks. Hogs are down about le a pound 
from the high level of September, due ap- 
parently to the heavy movement of hogs. 
But even this heavy movement and the 
large packing in progress, does not seem 
to be sufficiently heavy to affect the rela- 
tive position of product values compared 
with the live hogs. 

Corn Price Against Hog Feeder. 

The recent crop report on feed grains 
was rather impressive. The total output 
of feed grains is apparently about 356,000,- 
000 bu. larger than last year. The value 


of the crops compared with last year shows 
an increase of $854,000,000, the greater 
part of the gain being in the relative price 
ot corn. 

The position of old corn is making a 
very difficult position for feeders. With 
the price of corn at Chicago over $1.00 a 
bushel and the price of hogs averaging 
about 7%c, the advantage is very much 
against the hog feeder. 

A year ago, in August, the position was 
directly reversed. All last year, that is, 
1922, the number of bushels of corn re- 
quired to buy 100 pounds of hogs was 14.4, 
while recently the position has been 
changed so that it takes only half as many 
bushels of corn to buy 100 pounds of hogs 
as it did last year. 

Cattle and Sheep Gain in Corn. 


What effect this feeding position will 
have on livestock raising is one of the 
very important questions before the pro- 
vision trade. With the price of hogs below 
the price of corn there is every inducement 
not to feed corn. 

On the other hand, the prices of cattle 
and sheep still show a decided advantage 
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Hogs an Heat 


How much profit you make 
from a hog depends largely 
upon how well you control 
the heat in the various 
processes through which 
Mr. Hog must go before he 
reaches the meat market. 


You know, well enough, how 
many places there are where 
heat control is a factor —and 
how often the “help” let the 
temperature vary — and vary 
enough to cut into your profits. 


Just Make Up Your Mind 
To This One Thing— 


Correct heat control can never 
be assured so long as you de- 
pend upon men and women to 
watch temperatures and turn 
steam valves. Only automatic 
mechanical regulation is de- 
pendable and accurate. A ma- 
chine is on the job every min- 
ute—never forgets, never 
dreams, never sleeps. 


Powers Automatic 
Thermostatic 
Regulators 


These automatic machines control 
the temperature without material 
variation. The sensitive thermo- 
static bulb which is immersed in the 
water keeps the heat at the proper 
degree. Powers Regulators are 
easy to install, do not require fur- 
ther attention, and maintain the 
proper temperature, thus allowing 
the employee to devote his entire 
time to productive work. 








Typical a 
lation of 
Powers No. 11 
Regulator in a 
Scalding Tank. Arrangement may be 
modified for other conditions, 











Learn how practical heat control 
adds to the profits in Meat Packing, 
without obligation to you. 


Specialists in Automatic Heat Rt] 


2725 Greenview Ave., Chicago 
NEW YORK BOSTON TORONTO 


28 Other Offices ror ror oie re hy 
(2271) 
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in the position of the feeder. Investiga- 
tions by the Department of Agriculture 
show that 50 per cent of the corn crop is 
fed to hogs and 19 per cent to cattle, and 
less than 1 per cent to sheep. Under such 
circumstances the price of hogs sooner or 
later will have such an influence on the 
price of corn as to bring down the rela- 
tive ratio of corn and hogs, or else hogs 
will have to come up to the basis of corn. 

PORK.—The market was moderately 
active and steady with mess at New York 
$25.50@26.00, family $30.00@33.00, and 
short clears $25.00@32.00. At Chicago 
mess pork was quotable at $22.00. 

LARD.—The market was irregular with 
demand fairly good; at New York prime 
western was quoted at 13.10@13.20c; mid- 
dle western, 12.95@13.05c; city, 12%@13c; 
refined, to the continent, 14%4c; South 
American, 14%c; Brazil, kegs, 15%c, and 
compound, 13%@13%c. At Chicago reg- 
ular lard in round lots was quoted at 20c 
over October, loose lard at October price, 
and leaf lard at 12%c over October. 

BEEF.—Demand was fairly good and the 
market very steady with mess at New York 
$15.00@16.00; packet, $16.00@17.00; fam- 
ily, $18.00@20.00; extra India mess, $29.00 
@31.00; No. 1 canned corn beef, $2.85; 
No. 2, $4.00; sweet pickled tongues, per 
bbl., $55.00@65.00. 








SEE PAGE 87 FOR LATER MARKETS, 








MEAT EXPORTS BY COUNTRIES. 


Domestic exports of specified classes of 
meat and meat products, from the United 
States, by countries, during August, 1923, 
are reported by the U. S. Bureau of For- 
eign and Domestic Commerce as follows: 

































Beef, 
pickled Hams and Pickled 
or cured, shoulders, Bacon, pork, 

Countries. pounds. pounds. pounds. pounds. 
Belgium ...... 15,400 1,475,698 597,652 72,960 
DE Senses Ecbhanc..| cascsen 64,434 ...... 
DEL Gsseee 660400. seedece | eS 
TD aecsess soswse 21,521 793,389 ...... 
PPE -cssbuiee. soness 301,688 877,705 26,000 
Gernmny ..... 14,625 164,953 7,081,051 540, 973 
Gibraltar ..... 2,4 123 es 
ET ces hehaae homme 14,131 1,832,175 25,891 
Netherlands 10,000 293,200 2'956, C, ——e 
| 211,831 91,840 868,513 261,680 
Poland WE, Skscae duseses 26, a 
DE. asetesets. -Asheen. Senseec 316,668 144,950 
PED. ow scwne 10,000 12,705 BEROE concn 
England ...... 72,090 28,828,787 12,841,113 441,800 
Scotland ..... 50,126 1,646,940 66,181 20,000 
EE gicessy taaae 635,318 516,324 15,500 
Canada— 

Maritime Prov. 34,527 2,199 1,441 

Que. and Ont. 5,445 1,142,701 1,049,414 

Prairie Prov... ...... 10,597 it ee 
Brit. Col. and 

TN eseses 5,728 47,144 48,176 20,661 

Brit. Honduras. 17.700 12,682 486 60,961 
Costa Rica..... 7,080 3,682 440 2,900 
Guatemala 1,400 3,336 1,074 4,800 
Honduras ..... 3,31 39,809 7,304 555 
Nicaragua 3,52 10,199 287 271 
Panama ...... 14,300 55,130 9,906 19,195 
ae eee 1,438 — Pre 
BERESOD: onsn00s 440 107,359 42,935 100 
Newfoundland 

and Labrador. 532,600 77,137 67,646 581,800 
Bermuda ...... 16,775 35,173 9,874 8,500 
Barbados ..... 16,200 3,980 570 38,740 
Jamaica ...... 51,800 18,162 2,943 83,500 
Trin. and Tob. 106,090 141/500 
Other Brit. W. 

errr 36.918 66,293 
Re 12 ¢ 382/848 
Dom. Rep..... 17,900 
Dutch W. Ind. 18" 05 50 1,200 
French W. Ind. = 16,400 11,709 
PeEGE * Sueeenss 26,973 67,565 
Virgin Is. of 

ae, ich she she > 3,456 3,846 563 4,400 
Colombia aevecs 2,800 3,843 1,366 50 
PM visccess o5eses Ese 8 (6ekeese 45 s:000 
Brit. Guiana... 118,085 10,471 501 61, 600 
Dutch Guiana... 23,800 S Saree 700 
DUE aseccoses seseees 13,434 are 
Venezuela >. ewes 28,743 eres 
i Pks<s sass. 

Straits Settlemts. 1,500 

GREMR cccccess § « ssvece 

EERO .cwsencss 450006 

Java and Mad... ...... 

en ee 

JAPAN .ccceses 15,000 

Philippine Is.. 6,000 

French Oceania ...... 

Other Oceania. ...... 

Brit. W. Africa 15,000 

Brit. S. Africa 2,000 

Canary Islands. ...... 


Algeria — 
Tunis 

Liberia 
Morocco 


Spanish Africa. 


Total— 
Quantities ...1,550,933 36,190,021 33,003,585 4,310,722 
Values (dols.). 147,927 5,841,167 4,079,768 452,015 
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Meat extracts 
Sausage and 














not bouillon Neutral 
canned, cubes, Lard, lard, 

Countries. pounds. pounds. pounds. pounds 
CEE ou se ¥eGnsuw “caeee os he rrr 
Ser 206,525 2,008, 083 4,225 
Czechoslovakia .... ..... Beare 
DE odeshasest. b¥aes 223,954 28,831 
SEY gictieusenss bones 534,239 cecce 
USS 89,750 SS fae 
EY: svceecanes 300 31,932,960 120,755 
PE <sentnae es Gee ssep casenee” 6 4d00es 
co ceaiteuasses Shans 2,616,868 ...... 
ER “schdwonas sxees fer 
Malta, Gozo and 

PE ec cns ace weeke pane Le eer rr 
WGEROTIRMES .ccccce ceces «e+» 4,664,572 365,945 
SE ciswensseea coun sail 337,866 289,779 
DET on an etsseadd « oeen< 1,100 26,350 oceeee 
i. cshvchehese “aaaee seas 019 47,674 
Berstwertand ..cccee cecce aah 11,000 
England 60,234 20,502,572 
Scotland 880 634,569 
Ireland oss 204,870 
Canada— 

Maritime Prov. 1,677 33,7 

Quebec and Ont. 1,367,339 

Prairie 852 82, 

Brit. Col. and Yuk. 5, 395 ; 
British Honduras.. 1,103 15,144 
Costa Rica 100 85,024 
Guatemala 460 57,300 
EOMGUTAB owe ccc sce 1,615 81,840 
NSCRTRBGR  .cscccive 2 rr 12,775 
Sl =a 11,365 19 42,878 
DE si<sss6sss. ovean aan 405,500 
rrr rs 6,4 492 5,082,162 
Miquelon and St. 

Peeree FSIMNUS,... score eee 
Newfoundland and 

CO eae 11,390 10,109 19,299 
Bermuda .......... 7,250 12 S580 = cceces 
—— Be ee es eee 
SOURUOR scnvesscsse BB las ABOTT | ttccce 
Trinidad and Tobago 500... 6,500 saw eex 
— Brit. W. Ind. 1,847 BOO -accdee 
[ ptesthetenend 6,559 “135 8,700,779 89,659 
aoe an Rep..... 23,361 ge ere 
Dutch W. Indies... 2,079  .... J Ss 
French W. Indies. 1,875 .... 3,780 ‘an aun 
a errr an. -«e<s a éneeas 
Virgin Is. of U. S.. 770 od oneene 
DEEN. ceccescss Soees of Sere 
Colombia .......... 385 445, 696 coecee 
DT. cssdetnben. asaae "17 Sen's. 
British Guiana 150 5,050 = wn eae 
PE nsbsnsesepneew bntes i) eee 
J ee 1,093 8 fh ieee 
[A atabeceneaneas snaee cove = se weeee 
Straits Settlements. 258 aoe ceasene: »-sebaes 
SI: sss sduneeeee 400 2,287 | a 
PE 'Schxssas< saane 288 Saeee ee sellese 
DE Gusitascehas) ewes EEEM Sxabiee 000s 
Philippine Islands... 2,250 .... RAD. cncces 
Australia ......... 675 are 
French Oceania..... 85 eee = #@ Po oo oe 
Other Oceania..... me «snes keneees 
British W. Africa. ..... 21,086 
British S. Africa 1,288 28,690 
Canary Islands.... 6,650 15,260 
Algeria and Tunis.. 10,900 viene me 
TAWOPIR ne cceee 1,000 
Morocco . 560 
Portuguese E. A 1,300 
Spanish Africa..... 2,775 
Dutch Guiana...... 500 





-672,114 68,087 83,758,033 1,324,267 
-169,120 72,030 9,917,678 167,032 
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EXPORTS OF PROVISIONS. 


Exports of provisions from the Atlantic and Gulf 
ports for the week ending Oct. 6, 1923, with com- 


parisons: 
PORK, BBLS. 
Week 


Total—Quantities 
Value (dollars).. 


Week Nov. 1, 1922, 
ending Oct. ending Oct. to 




















Oct 
6, 1923. 7, 1922. 6 1923. 
United Kingdom.... 5,208 
NN ee 25,155 
So. and Cent. Amer 490 
West Indies.... 17,964 
B. N. A. Colon 870 
Other Countries.... 290 
PE ‘Swanseeenas 1,128 474 49,977 
BACON AND HAMS, LBS. 
United Kingdom....11,883,700 5,420,500 537,850,654 
Comtinemt § .....2<66 5,707,000 3,463,000 223,428,850 
ee ee ae a 312,700 
West Indies........ S0D009  csaienes 4,247,000 
MCs SE. Ssusene Saaneics 164,300 
[ee E66.  Gusesee | Sanusieee 738,400 
| rere rrr 17,690,700 8,883,500 766,741,904 
LARD, LBS. 
United Kingdom.... 2,969,975 4,007,731 250,470,870 
Coptsment ..csstess & 975 1,313 9,925,861 558,740,972 
eG A Se a ee 2/611, 673 
West Indies ...... er ee 8,332,000 
i en SOE’ “cseeees ancicwnes 61,000 
Other Wountries..s. csceses  ccoscece 246,448 
WEL « ssdesasnane 12,558,288 13,933,792 820,462,963 
RECAPITULATION OF THE WEEK’S EXPORTS. 
Pork, Bacon and 
From— bbls. hams, lbs. Lard, Ibs. 
ES CO Ee ere 940 7,390,700 10,355,288 
PREAGOIOMIR ccc cccssscee ‘ie wenn 84,000 
OS ee eee : 100,000 23,000 
ae See seeasen .peeeadne 
CO Seer eee ee 10,200 2,096,000 
eee BARS SIO | kwscance 
Previous week .......... 345 17,100, rk 401,228 
Two weeks ago.......... 337 17,134,300 15 "288/368 
ee 2 ee 474 8,883,500 13,933,792 
Comparative summary of aggregate exports, in lbs., 
rom Noy. 1, 1922, to Oct. 6, 1923: 
922-1923, 1921-22. Increase. 
yee 9,995,400 7,637,800 2,357,600 
Bacon and hams.766,741,904 498,199,067 268,542,837 
Pree 820,462,963 568,613,212 251,849,751 








October 13, 1923. 


THE NATIONAL PROVISIONER 


31 


TALLOW, STEARINE, GREASE AND SOAP 


TALLOW.—The market for tallow the 
past week has been somewhat firmer, 
prices advancing 4c from the recent lows, 
with a fall turnover in extra at New York 
at 7%c. On the advance the market was 
called very steady, and some felt that the 
next important sales would be at higher 
figures. Offerings of outside sorts were 
less free, and it appeared as though man- 
ufacturers were well sold ahead. At the 
same time, consumers showed no disposi- 
tion to climb for supplies, and as stocks in 
soapers’ hands are more liberal, an await- 
ing position developed. At Liverpool Aus- 
tralian tallow was quiet and unchanged 
for the week, with choice at 41s, and good 
mixed at 40s. 

At the London tallow auction 1,192 casks 
were offered and only 189 casks sold, with 
mutton tallow unchanged to 1s 3d higher 
for the week and beef tallow 3d to 6d 
lower. 

In the west a firmer market in the bet- 
ter grades was reported, with sales of ed- 
ible at Chicago at 9%c. City fancy was 
held as high as 9c Chicago, prime packer 
8%c paid, No. 1 stock 7@7%c, and No. 2 
at 6c. 

At New York special loose was 7%c 
nominal, extra 734c¢c, and edible 9@10c nom- 
inal. 

STEARINE.—The market was quiet and 
easy, with some moderate sales of oleo 
New York at 125c, a decline of 3%c from 
the recent nominal prices. Consuming in- 
terest was fair, but buyers’ ideas appeared 
to be below the market, while sellers were 
not pressing at the decline. At New York 
oleo was quoted at 125%c nominal, while at 
Chicago the market remained quiet and 
nominal at 12c for oleo. 

OLEO OIL.—The market was dull and 
steady, with extra New York 14c nom- 
inal, medium 1114c, store grades 10%c. At 
Chicago extra was quoted at 13@13c. 








SEE PAGE 37 FOR LATER MARKETS. 








LARD OIL.—A moderate trade again 
featured the market and prices have been 
steady with a persistent hand to mouth 
demand and moderate offerings, the trade 
showing some disposition to hold off on 
account of the weaker tone in the lard 
market. At New York edible was quoted 
at $1.10 per gal., extra winter at 12%@ 
12%,c per pound, extra No. 1 at 11%@12c, 
No. 1 at 10% @l1l1c, and No. 2, 104%@10%c. 

NEATSFOOT OIL.—The market was 
nominally unchanged from a week ago, 
with consumers taking hold of small lots 
and only interested in immediate require- 
ments. At New York pure was quoted at 
13%,@14c per pound, extra at 11@11\%c, 
No. 1 at 10@10%c, and cold pressed at 
174% @17%¢e. 

GREASES—A rally in tallow has brought 
about a better feeling in greases compared 
with recent levels; grease prices are up 
1%4¢c, with offerings more limited and de- 
mand showing some improvement. Senti- 
ment, however, continues mixed, and on 
the bulges there appears to be more pres- 
sure to sell. In the west the market was 
firm, with demand fairly good. At New 
York yellow was quoted at 64%@6%c, 
choice house at 6%@7c, white 7%@8c, 
and choice white at 10%c. At Chicago 
choice white was 8%@9c, A white 74%@ 
8c, B at 7@7\¢, yellow active at 6@64c, 
with 6%c asked for low acid, brown 54%@ 
5%c and house 5% @6c. 


—— f—__ 
GERMAN FRESH MEAT SITUATION. 


Although deliveries of live cattle, sheep 
and pigs to the urban markets are al- 
ways less satisfactory in Germany in the 
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summer months when pasture is abundant 
and stall feeding unnecessary, the situa- 
tion at the moment is abnormally serious, 
despite high prices offering, and allega- 
tions are heard in many quarters that the 
pastoralists are keeping their animals 
away from the slaughtering houses in an- 
ticipation that still higher prices will yet 
prevail. 

But without this element to aggravate 
conditions, high railway freights, money 
devaluation, increased miscellaneous ex- 
penses in connection with marketing, and 
higher fees for slaughtering are jointly 
operating to the disadvantage of the ulti- 
mate consumer to an extent which makes 
it safe to say that in the aggregate, Ger- 
many is today eating not more than half 
as much meat per capita as it did before 
the war. 

Another factor in the problem is that 
introduced by the system of “inspection 
Commissions” whose duty it is to keep a 
sharp eye on all cattle markets and to 


prescribe prices. This in itself has led to 
much disagreement between seller and 
buyer, the farmers and middlemen both 
objecting to prices thus arbitrarily fixed; 
while the commissions may be of value 
in preventing indiscrimiate and irrespon- 
sible trading, they unquestionably inter- 
fere with the free offering of live cattle 
for the single reason of price, as stated. 

As showing to what extent prices of the 
principal meats locally consumed have in- 
creased during the past six months, the 
following table will be of service. The 
figures represent prices per pound on the 
hoof; the apparently wide fluctuations un- 
der each classification being caused by 
varying qualities influenced by age, con- 
ditions, etc., of the animal. 


Beef cattle, Calves, Sheep, Pigs, 
1923. marks. marks. marks, marks. 
January . 200-1,500 400-1,700 200-1,200 500-2,500 
February. 450-2,900 800-2,800 500-2,500 1,200-3,400 
March ... 850-2;800 1,200-2'800 1,000-2,200 2'000-2'900 
April . 900-3,500 1,500-3,600 1,000-2,800 2,200-4,300 
May ....1,000-4,400 1, 700-5,000 1,500- 3,200 3,000-5,200 
June ....2,000-8,500 3)200- 8,200 2,000-7,300 4,500-9,600 





Packinghouse By-Products Markets 


Blood. 
Chicago, October 11, 1923. 
The blood market has been very quiet. 
The trade is talking a little lower in some 


quarters, but on the whole the market is 
about the same. Very little is available 
in Chicago. 

Unit ammonia. 
Ground ........-, Seeded oe Maan eae ae elderes ad $4.65@4.75 
Crushed and UNGround..........ccccsccsccess 4.50@4.60 


Digester Hog Tankage Materials. 
Digester is quiet this week with buyers’ 
ideas lower. Fancy grades sold at $4.25. 
Unit ammonia. 
Ground, 10 to 12% ammonia.............. $4.00@4.25 
Unground, 10 to 11% ammonia............ ¢ 3.75@4.00 
Unground, 7 to 9% ammonia.............. ¢ 3.40@3.65 


Fertilizer Tankage Materials. 


This market is dead. In this respect it 
is worse than last year. The prospect is 
not encouraging for some time. 

U nit ammonia. 


High grade, ground, 10-11% ammonia...$ 3.10@ 3.25 
Lower grade, ground, 6-9% uammonia.... 3 85@ 3.00 
Medium to high grade, unground........ 250@ 2.75 
Low grace and country rend., unground. 2.25@ 2.40 
ERE IRORE . : civsanaeres Wand ce duis vas ecees 3.00@ 3.10 
DI BOI ceases ce wamens Hieetwwas 38.00@ 3.25 
Grinding hoofs, pigs’ toes, dry.......... ¢ 33.00@37.00 


Bone Meals. 
There is a lot of bone meal around, but 
as for some time there has been no trading 


to speak of. 
Per ton. 


Raw bone MEAL... cee eee cree eee e eee s ee $28.00@ 32.00 
SBtOMMOG, PrPOUNA 2. icciccccrccvavcscicces S 22.00@24.00 
SYEAMEC, URGLOUNG ci cicscneeccssceeseee 18.00@20.00 


Cracklings. 


There is not much interest in the crack- 
lings market. If anything, they are a trifle 


easier. 

Per ton. 
Pork, according to grease and quality. ..$65.00@75.00 
Peef, according to grease and quality... 55.00@60.00 


Bones, Horns and Hoofs. 


This market continues the same as last 
week at the following prices: | 





Per ton. 
No. 1 horns $275.00@300.00 
No. 2 horns. 225.00@250.00 
No. 3 horns. 150.00@200.00 
re 33.00@ 35.00 
Hoofs, black and striped, unassorted.. 33.00@ 35.00 
Hoofs, white, unassorted.............. 45.00@ 55.00 
Round shin bones, unassorted, heavies. 85.00@ 95.00 
Round shin bones, unassorted, lights. 70.00@ 80.00 
Flat shin bones, unassorted, heavies... .00@ 70.00 
Flat shin bones, unassorted, lights.... pert | 60.00 
Thigh bones, unassorted, heavies...... 85.00@ 95.00 
Thigh bones, unassorted, lights....... 70.00@ 80.00 


Glue and Gelatin Stock. 


There has not been much change in this 
market this week. Jaws, skulls and knuck- 
les sold at $35.00 and sinews and pizzles 
at $19.50. Edible pig skin strips are a bit 
higher at $60.00 to $70.00. 


Per ton. 
Pd ae a talae nals sores a Oadnawe: te $28.00@30.00 





Calf stock 

We BA ORI MEI co cid as cecaqecceadss 60.00@70.00 
Rejected manufacturing bones.......... 48.00@50.00 
Horn piths ....-..sseseeeseececseeeceeee 23.00@25.00 
Cattle jaws, skulls and knuckles....... 33.00@35.00 
Junk and hotel kitchen bones.......... 2 24.00@ 26. = 
Sinews, pizzles and hide trimmings..... 16.00@18. 


Hog Hair. 

Recent quotations follow, per lb., deliv- 
ered Chicago basis: Field dried, winter, 
3c; coil dried, summer, 1%c¢; processed, 
summer, 5144c; processed, winter, 7c. 

Pig Skin Strips. 

Outlet has been narrow at around 5c 
for No. 1. Demand very narrow. 

EASTERN FERTILIZER MARKETS. 

(Special Report to The National Provisioner.) 

New York, October 11, 1923.—Very little 
tankage has been sold around New York 
this week, one sale of unground was re- 
ported at $3.50 and 10c and the sellers are 
quoting about $3.90 to $4.00 with no buying 
interest. 

The South American ground tankage is 
being offered at $4.00 to $4.10 and blood 
at $4.10 c. i. f. Atlantic ports. 

Cracklings are very, weak and have de- 
clined. Last sale of 50/55% were made at 
$1.27% New York and there is more offer- 
ing at that figure with no buyers and the 
higher grade has declined in proportion. 
The weakness in the Western market has 
affected the Eastern markets very mate- 
rially. 
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Action of Fullers Earth on Vegetable Oils 


Tests have developed various reasons 
and theories for the action of fullers earth 
in removing the coloring matter from oils, 
but unfortunately we are too short on one 
sort of facts and too long on another to 
make the theories fit them properly. 

The object of a very interesting and 
practical paper by Dr. David Wesson, 
which appeared in the Cotton Oil Press 
recently, is to call attention to some un- 
published observations which may assist 
others to eventually solve the problem. It 
is of such importance that it is reprinted 
as follows: 

In factory control it is quite important 
to know how much oil is left in the 
spent earth after it leaves the filters. If 
the sample be first extracted with gasoline 
or petroleum ether only the absorbed oil 
will be removed. If the gasoline extracted 
earth be next treated with alcohol, a red- 
dish gummy sticky material resembling 
oxidized oil is removed. Acetone is a bet- 
ter solvent than alcohol and is commonly 
employed. Probably toluol or xylol would 
be as good or better solvents. 

If the earth has been used on an oil 
containing much soap the alcohol extract 
will consist largely of soap with more or 
less of the red oxidized oil. For a long 
time this acetone extract was considered 
the coloring matter of the oil. 

What Experiments Showed. 

About three years ago when trying some 
intensive bleaches on cottonseed oil it was 
noticed that when very large quantities of 
earth were used in proportion to the oil, 
the apparent amount of coloring matter 
removed as shown by the analysis of the 
spent earth was in proportion to the 
amount of earth used, while the color of 
the oil was only slightly if at all altered. 

Starting with a bleached oil having a 


Lovibond color of 25 yellow, 2 red, the 
following results were obtained: 
Table No. 1. 
ACETONE EXTRACT. 
Per cent Per cent on Per cent ——Color 
of earth. the earth. onthe oil. Yellow. Red. 
5 3.64 182 23 2.3 











15 2.9) P, 
50 1.50 402 25 ) 

The spent earths were washed with ben- 
zol instead of gasoline which accounts for 
the low acetone extracts. 


« 


Experiment on Wesson Oil. 

A second experiment made on Wesson 
oil gave similar results shown in table 2: 
Table No. 2. 

ACETONE EXTRACT. 


Per cent on Per cent on 


Per cent earth. the earth. the oil 
5 3.65 -182 

15 2.92 437 

50 1.00 751 


These remarkable results indicated that 
the earth must do something besides re- 
move color and must produce an oxidized 
or polymerized material from the oil itself 
and remove it by absorption. 

Some experiments made about a year 
later to determine the nature of the extrac- 
tive matter in spent earth showed it could 
be divided roughly in three portions. The 
analytical results are given in table 3. 

Earth Holds Oxidized Fats. 

These figures indicate that the material 

held by the earth consists largely of oxi- 


dized fats. If the earth has an oxidizing 
or polymerizing effect on the oil it would 
seem that some light might be thrown on 
the subject by repeatedly bleaching the 
same oil with fresh earth and observing 
the amount of extractive matter in the 
earth after each bleach, and also recording 
the color of the oil after each successive 
bleach. It was considered desirable to 
note the variation in this regard due to 
different earths. Seven earth samples 
were obtained representing wide variations 
in locality and preparation. Samples 6 
and 7 were received too late to have as 
much work done with them as on the first 
five. 

The oil used in the experiments was a 
bleached cottonseed oil taken from the fil- 
ters in the commercial refining process. 
It had been bleached with standard XL, 
000, English earth. 

The procedure was to bleach the oil 
three times successively with fresh por- 
tions of each earth and determine the 
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amount of acetone extract of the gasoline 
washed earth after each bleaching. 

The results briefly stated were Ist: 
With the exception of one earth there was 
no improvement in color after the first 
bleach. In the case of a very fine Florida 
earth there was a great darkening in color 
with each successive bleach. 2nd: The 
adsorption on the various earths averaged 
8 to 10 per cent of the earth on each 
bleaching. The adsorption on the Filtrol 
and Death Valley earth was 16.63 and 31.38 
per cent respectively. The loss by adsorp- 
tion calculated on the oils ran 1.15 to 1.73 
per cent except in the two cases mentioned 
where it ran up to 2.49 per cent and 4.71. 

Free Acid in Best Bleaches. 

It seemed reasonable to suppose that if 
the oxidation theory of bleaching were 
correct that absorbed oxygen on the sur- 
face of the earth particles would account 
for the adsorption. To test this out, five 
grams portions of the different earths were 
shaken up with warm water and a weak 
solution of ammonium ferrous sulphate run 

(Continued on page 35.) 


Table No. 3. 


Acetic acid 
absorbed, per cent. cent iodine. 
8.95 8.31 





Equivalent per Iodine No., 
per cent. Sum, per cent. 
98.80 








Gasoline soluble acetone extract.................ecece08 & 3.95 90.45 
Gasoline insoluble acetone extract...................00. 6.36 13.45 76.30 92.80 
Gasoline soluble benzol extract...............ccccceeces 4.34 9.18 86.5 95.80 
Table No. 5. 
COLOR OF SUCCESSIVE BLEACHES AS SHOWN BY EASTMAN COLORIMETER. 
Free fatty acid 
A (red). B (yellow). C (neutral). as oleic. 
TION Soon d abe ankucaawesceen seen Beginning 2.0 50.0 0.0 
10 
End 5.0 50.0 0.0 
ROBE eet Geese ees cey She beaWweecan Bleach No. 1 None 33.6 None 
Bleach No. 2 None 34.4 None O02 
Bleach No. 3 None 35.0 None 
Georgia Fullers Earth.................... Bleach No. 1 None 39.8 None 
Bleach No. 2 None 41.0 None 16 
Bleach No. 3 None .0 None 
Floridin Earth (200 mesh)................ Bleach No. 19.0 50.0 12.4 
Bleach No. 2 21.6 50.0 20.8 02 
Bleach No. 3 42.6 50.0 26.0 
DaorsGin Garth. Mageer. . ... 2. cee nck Bleach No. 1 None 36.0 None 
Bleach No. 2 None 37.8 None .004 
Bleach No. 3 None 45.0 None 
IR Sid ica saws dike sas wk hee Bleach No. 1 None 33.6 None 
Bleach No. 2 None 35.0 None 15 
Bleach No. 3 None 40.0 None 
elec ioe la en TEC OPEL CS PLETE Bleach No. 1 None 30.0 None .2t 
Se? NN SIN ob ssa cin eandekuanwan Bleach No. 1 None 22.0 None .22 
Table No. 6. 
EXAMINATION OF THE ORIGINAL EARTHS. 
Georgia Floridin  Floridin Filtrol Death 
Earth. XL 900 Earth. 200 mesh. regular. Pikes Peak. Earth. Valley 
Loss of weight 105-110° C, per cent...... 140.26 4.85 5.87 6.62 6.39 8.02 6.97 
Loss of weight on ignition, percent... ; 8.10 3.60 19.71 9.20 5.09 5.81 6.51 
Total moisture and volatile, per cent..... 18.36 8.45 17.58 15.82 11.48 13.85 13.48 
Residue after ignition, per cent.......... 61.64 91.55 82.42 84.18 88.52 86.17 86.52 
Table No. 8. 
SPENT EARTH EXAMINATION—BLEACH No. 2. 
Georgia Floridin Floridin Pikes 
Earth. XL 000 Earth. 200 mesh. regular. Peak. 
Acetone extract, per cent on original earth............ 6.19 6.36 9.71 6.72 6.40 
Insoluble organic matter absorbed, per cent........... 1.98 1.38 2.77 1,20 1.38 
Insoluble organic matter, per cent on original oil..... .29 a -41 18 pe 
Total matter absorbed, per cent on the earth......... 8.17 7.44 12.48 7.92 7.78 
Total matter absorbed, per cent on the oil............ 1.23 1.16 1.87 1.19 1.17 
Table No. 7. 
SPENT EARTH EXAMINATION—BLEACH No. 1 AND BLANK. 
Georgia Floridin Floridin Pikes Filtrol Death 
Earth. XL ooo, Earth, 200 mesh, reg 


nlar. Peak, Earth. Valley. Blank 5. 
7.75 3.35 3.7 31 


Acetone extract, per cent on original earth... 6.50 4 8.67 7 13.79 = 24.09 





Insoluble organic matter absorbed, per cent.... 3.02 2.89 2.91 1.47 2.8 7.29 -23 
Insoluble organic matter, per cent on original oil 45 43 44 .22 -42 1.09 -03 
Total matter absorbed, per cent on the earth.. 9.62 11.56 10.66 7.79 16.53 31.3 54 
Total matter absorbed, per cent on the oil..... 1.44 1.73 1.60 1.17 2.49 4.71 -08 


Table No. 9. 


SPENT EARTH EXAMINATION—BLEACH No. 3. 
Georgia Floridin Floridin 
Earth, XL ooo, Earth. 200 mesh. regular. Pikes Peak. 
Acetone extract, per cent on original earth. 4.82 7.09 7.55 6.59 6.74 
Ignition loss, per cent on original earth............ 12.17 5.00 12.53 11.138 6.00 
Ignition loss original earth, per cent.............. 8.10 3.60 10.71 9.2 5.09 
Insoluble organic matter absorbed, per cent....... 4.07 1.40 1.82 1.93 0.91 
Insoluble organic matter, per cent on original oil.. -61 2 27 -29 .14 
Total matter absorbed, per cent on the earth...... 8.89 8.49 9.37 8.52 7.65 
Total matter absorbed, per cent on the oil......... 33 1.27 1.40 1.28 1.15 





Table No. 10. 


TITRATION OF FULLERS EARTH SAMPLES WITH 
FERROUS AMMONIUM SULPHATE SOLUTION. 


About 10 grams per liter were used and 
the results are only comparative. 





COTTONSEED OIL EXPORTS. 
Exports of cottonseed oil from New 


XL, oo0 Earth 24 cc.; Georgia Earth 2.5; Floridin 
No. 975 10; Floridin XXF 4; Pikes Peak ce.; 
Filtrol 1 cce.; Death Valley 1.00 ec.; Kisselguhr 1.50; 
Pumace Stone 1.50; Silex Flour 


York from October 1 to October 10, 
1923, according to unofficial reports, were 
25 bbls. 
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Market Moderatively Active—Price Move- 
ments” Irregular —Sentiment Mixed— 
Cash Trade Good—Supplies Limited— 
Lard Irregular. 

The market for cotton oil futures on the 
New York Produce Exchange the past 
week was only moderately active, with 
prices moving irregularly over a moderate 
range, the uncertainties in the October 
delivery tending to limit operations at the 
moment. The situation was more or less 
confusing, and many were inclined to hold 
off and await developments. 

On the bulges offerings appeared to in- 
crease somewhat, but on the breaks selling 
pressure dried up, and a better class of 
support developed. The irregularities in 
lard more or less upset the market at 
times, but on the whole the undertone in 
cotton oil continued quite firm. 

Seed Market Broke Sharply. 

While the seed market has broken rath- 
er sharply, and prices are off five to ten 
dollars per ton, according to location, farm- 
ers refused to sell on the break, and in 
many cases were reported taking their 
seed back home. Crude offerings were 
more or less spotted, and the crude mar- 


ket was steady. At times liberal amounts 
came out around the 8%@9c level in the 
southeast and valley, while in Texas offer- 
ings were much smaller, with immediate 
crude there around 8%c, and all October 
shipment at 8%4c. 

Reports indicated that the bulk of the 
crude in the south was being absorbed 
within the states themselves, and this was 
said to be true particularly in Texas. The 
outside refiners were encountering diffi- 
culty in securing large amounts, and this 
undoubtedly accounted for refining pres- 
sure on the future market from time to 
time, the selling apparently being with the 
idea of holding values down somewhat, to 
accelerate accumulations of both seed and 
crude. 

South Wants Compound Badly. 

The southern demand for compound was 
very insistent, and while compound prices 
were shaded somewhat, and were quoted 
at 134%,@13%c in carlots, it is understood 
that few, if any, of the leading manufactur- 
ers were able to keep up with the demand, 
and that owing to the limited stocks of oil 
on hand, some were advising consumers 
to hold off, and buy in a hand-to-mouth 


way, with the possibilities of some further 
decline, which it is calculated will tend 
to keep down consumption. 

The demand for cash oil is fairly good, 
although in the east demand was smaller, 
but nevertheless cash oil on the Street in 
the east was still held at 13@13%c, com- 
pared with the October delivery at around 
llc. Conceding that consumption is small- 
er, which is a fact of necessity, neverthe- 
less oil is moving into consumption al- 
most as rapidly as crude is manufactured, 
if not faster. Because of this fact the 
leading longs in the nearbys are satisfied 
that stocks of refined oil at the end of 
October will most likely be the smallest 
stocks of the season, just as was the case 
a year ago. 


Attention on Nearby Futures. 


As far as the futures market is con- 
cerned, the nearby positions are command- 
ing most attention. It is admitted that the 
distant months are comparatively high, at 
this time when a new crop is moving, but 
opinions are more divided as to the situa- 
tion in October and November oil. 

Refining interests have been pressing 
October a little this week, supposedly 
fresh short selling, while rumors have 
been current that the leading longs have 
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been selling out under cover. The latter 
was emphatically denied by those most 
interested on the long side of October. 
And it was felt that the position, as far 
as the outstanding interest is concerned, 
has not been changed materially from that 
of a week ago. For it is figured that the 
few shorts who got in bought their oil 
from fresh short sellers. 

Some claims have been made that Oc- 
tober oil would be delivered on contract 
during the coming week, and that deliv- 
eries will be made the last few days of 
the month. But the longs are not antici- 
pating any important deliveries, and are 
inclined to feel that the scattered short in- 
terest is more in the hands of speculators 
than in the hands of those who would 
likely put oil out on the New York con- 
tract market. In some refining quarters 
it has been said that a few thousand bar- 
rels will shake out the long interest in the 
current month, and that the longs will 
not take in October oil at a premium of 
3.50 per bbl. over November, but the long 
interests content themselves with stating: 
“Let them bring on the oil and deliver it.” 

Feel November Oil Too Low. 

At the same time, it is interesting to 
note that a more or less unanimous feel- 
ing is developing that November oil com- 
pared with crude, with October, and with 
cash oil, is entirely too low, and some of 
the shrewd local traders are predicting 
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that November will sell close to a hun- 
dred points over December. The fact re- 
mains that cash oil is scarce, and stocks 
are small, and if refiners are to work the 
market to a carrying charge basis, they 
will have to first build up a stock that 
will greatly outweigh the consuming de- 
mand. 


COTTONSEED OIL.—Market transac- 
tions: 
Thursday, October 4, 1923. 
Sales. fick foe. Bia Asked’ 
ME sock Sees SA Owes. | ree 
LS Ee cops Seen. wees a aan 
ee 4300 1021 1014 1016 a 1918 
J) ORS eee 3100 997 990 991 a 993 
ae 2600 999 992 998 a 994 
LS See 500 1007 1004 1000 a 1005 
ME 6s *xes > 6700 1010 1001 1005 a 1006 
RE cesses ow oi seis, wae SD a eee 
| ee 200 1025 1025 1025 a 1030 
Total sales, including switches, 17,800 
Prime Crude S. E. 875—900. 


Friday, October 5, 1923. 


--Range— 7——-Closing—, 


Sales. High. Low. Bid. Asked. 

BOG Jccxskes ss00 Sons S555 RE oui 
CY i ae 800 1154 1115 1148 a 1155 
BROW: oca'ss wae 1800 1055 1020 1050 a 1051 
DOR sayacken 2400 1016 993 1012 a 1014 
DM stipes ee 2400 1015 997 1012 a 1013 
ERR 100 1008 1008 1015 a 1025 
ee 2600 1025 1010 1023 a 1024 
eee ice eke we ch DD a ee 
ON ee 700 1045 1035 1040 a 1045 
Total sales, including switches, 11,000 


Prime Crude S. E. 875—900. 
Saturday, October 6, 1923. 


--Range— -——Closing—, 
Sales. High. Low. Bid. Asked. 


OE OO ee eee ~ SEUOR «06> 
Ct ee 1600 1145 1180 1125 a 1135 
LO Te 1900 1047 1030 1037 a 1040 
Oe: csakne ee 1200 1020 1010 1015 a 1018 
ere 2000 1021 1015 1015 a 1017 
oun, “eee, eas .... 1015 a 1030 
IN Te ac one os 4500 1032 1025 1028 a 1029 
Or. jsskeses em eres ee 
ON PPP ot Sa eo . 1045 a 1049 


Total sales, including switches, 11,400 
Prime Crude S. E. 900 nominal. 
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Da.tas, TEXAS 


The Procter & Gamble Co. 


Refiners of all Grades of 


COTTONSEED OIL 


Puritan, Winter Pressed Salad Oil 
White Clover Cooking Oil 
Marigold Cooking Oil 

Sterling, Prime Summer Yellow 












Genera! Offices: 
CINCINNATI, OHIO 
Cable Address: ‘Procter’ 
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Monday, October 8, 1923. 


Range, Closing: 
Sales. High. Low. Bid. Asked: 


BOE .sss0ask aaee eoue ees S270 @ o.5 
LS es 2900 1125 1110 1107 a 1113 
DEN: cas sagan 1400 1035 1025 1020 a 1027 
ea 500 1013 1006 1005 a 1006 
BAN. ign ease 1600 1016 1009 1008 a 1010 
ee cae ake 100 1028 1028 1010 a 1022 
rs 3400 1030 1022 1024 a 1026 
BAUS coos sins 100 10385 1035 1030 a 1037 
BEY ov wawans 400 1052 1045 1043 a 1047 


Total sales, including switches, 
Prime Crude S. E. 850—900. 


Tuesday, October 9, 1923. 


Range—, Closing: 
Sales. High. Low. Bid. Asked. 


12,000 


OO scxccden. ame reeee Sass SOO BE ocean 
ot See 900 1100 1100 1100 a 1110 
MU whinceees 3200 1020 1015 1020 a 1025 
EME, nes anes 800 1004 997 1003 a 1006 
BS oes xc nwin 2400 1008 998 1005 a 1008 
EM nincauhe: \awch@aeee aids 1010 a 1025 
_) aes 2600 1019 1013 1020 a 1025 
ree 100 1030 1030 1030 a 1040 
a 400 1042 1042 1045 a 1047 


Total sales, including switches, 12,400 
Prime Crude S. E. 875 sales. 
Wednesday, October 10, 1923. 


Range— Closin 
Sales. figh. Low Bic - Pr 


Bid. A 

LY .cb opikawe ahaa eer eee UE a 
CC a es 500 1118 1110 1110 a 1117 
oo roe 1000 1045 1040 1037 a 1043 
LS RR a eree 1500 1017 1014 1016 a 1017 
SA? acouten 2300 1020 1017 1017 a 1018 
| en sore: deo) eas 1021 a 1027 
Mn: .cicanna 2900 1037 1027 1034 a 1035 
Se iss, ses ope’ Ae aee 
oe 800 1055 1054 1053 a 1055 

Total sales, including switches, 9,600 
Prime Crude S. E.. 875 nominal. 

Thursday, October 11, 1923. 
High. Low. Close. 

en ee ae : Ewes 1.00 
ey CGunh coe aah es --- 11.20@11.25 
MD: > osbaweawewe 10.50 10.50 10.47@10.50 
SO ern 10.25 10.20 10.23@10.27 
BMY et cans cea welt 10.30 10.23 10.25@10.26 
RII eis wiatc a sia ate .-» 10.830@10.40 
errr 10.42 10.38 10.89@10.40 
PRU so oicrs a Asie ee --» 10.47@10.50 
PR a iss Sei oe elo 10.69 10.65 10.53@10.59 


Total sales were 11,100 barrels. 


COCOANUT OIL.—A fairly good inquiry 
was reported and the market was quite 
steady, influenced somewhat by a better 
feeling in other directions and influenced 
somewhat by continued small stocks of cot- 
ton oil. Copra continues firm at 434,@5c 
coast, and 5@5%c New York. At New 
York Ceylon type in barrels is quoted at 


9@9%c; tanks, 84%@8%c; tanks, coast, 
8%c; Cochin type, barrels, New York, 
104% @10%c; edible, barrels, New York, 
1014%4@10%e. 


SOYA BEAN OIL.—While demand re- 
mains rather quiet there is no pressure on 
the market and the undertone on the 
whole is rather firm. At New York crude 
in barrels is quoted at 11@11%c; blown, 
barrels, 15142@15%c; tanks, New York, 
94%@9'%c; tanks, Pacific Coast, 94 @9%e. 

PEANUT OIL.—A lack of offerings and 
a firm tone continued to feature this mar- 
ket. Demand is limited, but this is offset 
by the smallness of supplies available at 
the moment, and owing to the firmness of 
mill ideas. At New York crude in bbls. 
and crude in tanks f. o. b. mills was purely 
nominal, while refined, barrels, New York, 
was quoted at 15@15%c. 

CORN OIL.—A rather sharp decline was 
noted in crude corn oil, influenced mainly 
by the weaker tone in cotton oil, and also 
due to some falling off in demand. Con- 
sumers in most cases were awaiting devel- 
opments. Refined supplies are small, and 
refined prices rather firm. Crude in bar- 
rels New York is quoted at 10%@l11c; 
tanks f. o. b. Chicago, 9c; refined, barrels, 
New York, 13144@13%c, and in cases at 
13.38c. 

PALM OIL.—A better tone has been in 
evidence but demand was rather limited. 
Cable offerings were somewhat stronger 
and prices were helped somewhat by the 
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rally in tallow prices. Soapers, however, 
are not showing willingness to meet im- 
porters’ ideas at present. Spot supplies 
are reported as small. At New York 
Lagos spot was quoted at 74,@7%c; Lagos 
shipment, 7.55@7.65c; Nigre, spot, 74%@ 
74c; shipment, 74@7c. 

PALM KERNEL OIL.—The market was 
quiet and featureless with supplies on the 
spot limited and the market firmly held. 
Imported at New York was quoted at 9% 
@94e. 

SESAME OIL.—This oil is attracting 
more attention owing to a limited supply 
of cotton oil and the strength in spot cot- 
ton oil prices. It was said that several 
small lots were being taken in place of 
cotton oil in the east by consumers at a 
price nearly 1c a pound below cottonseed 
oil. At New York sesame was quoted, 
edible, in barrels, at 1234@13%c, and for- 
ward deliveries at 12c barrels, carlots, 
c. i. f. New York. 

COTTONSEED OIL. — Demand good, 
spot oils scarce east, offerings very light 
notwithstanding easier crude market. At 
New York spot, barrels, was quoted at 
134,@13%c; winter oil, 13146@14c; south- 
east cooking oil and valley crude, 8%4c; 
Texas, 84%@8%c for medium. 


——o_—_ 


CHEMICAL AND SOAP SUPPLIES. 


(Special Report to The National Provisioner.) 

New York, October 9.—Latest quota- 
tions on chemicals and soapmakers’ sup- 
plies are as follows: 


Seventy-six per cent caustic soda, $3.70 
@3.80 per 100 lbs.; 98% powdered caustic 
soda, 4% @4%c lb.; 58% carbonate of soda, 
2@2%c Ib. 

Clarified palm oil in casks of 2,000 lbs., 
7% @7%¢ lb.; olive oil foots, 8%c lb.; East 
Indian Cochin cocoanut oil, 18c lb, duty 
paid; Cochin grade cocoanut oil, domes- 
tic, 11@11%c lb.; Ceylon grade cocoanut 
oil, 10%4%@10%e lb. 

Prime summer yellow cottonseed oil, 13 
@13%c lb.; soya bean oil, 10%@11%c 
lb.; linseed oil, 95c gal.; crude corn oil in 
barrels, 114@11'%c lb.; peanut oil in bar- 
rels, New York, deodorized, 15@15\c Ib.; 
peanut oil in tanks, f. 0. b. mills, 18¢ Ib.; 
extra tallow, 73%4c lb.; dynamite glycerine, 
nominal, 17c lb.; saponified glycerine, 
nominal, 12%c lb.; crude soap glycerine, 
nominal, lic lb.; chemically pure glyc- 
erine, nominal, 174c lb.; prime packers’ 
glycerine, nominal, 6%@6%c lb. 


THE NATIONAL PROVISIONER 


SOUTHERN MARKETS. 


New Orleans. 
(Special Wire to The National Provisioner.) 

New Orleans, La., Oct. 11, 1923.—Prime 
crude cottonseed oil is firm at 8%4c per 
pound in all directions for October ship- 
ment. Offerings are light, due to the in- 
ability of the mills to purchase cottonseed 
at corresponding figures. Refined cotton- 
seed oil is steady. There are no accumu- 
lations to date. Thirty-six per cent meal 
is $41.25; 41 per cent meal, $43.00; 43 per 
cent meal, $44.50. Loose hulls are $14.20; 
sacked hulls, $17.25, all delivered New Or- 
leans. 


fo —_—__ 


FULLERS’ EARTH AND OILS. 

(Continued from page 32.) 
in from a burrette till a drop taken out 
gave a blue color with sodium _ ferro- 
cyanide. The results showed that the best 
bleaching earth which gave the highest 
adsorption showed the lowest oxidation 
effect on the ferrous sulphate. The oils 
after final bleaching were titrated for acid- 
ity. The best bleaches showed the highest 
free acid. 

The summarized analytical and other 
data are given in tables 4 to 10. 

The conflicting results show that there 
is still much work to be done before we 
understand fullers earth. 

Acknowledgment and thanks are due to 
Mr. Geo. A. Pierce, who performed many 
of the experiments and the bulk of the 
analyticai work. 


Toll Basis 


—all vegetable oils refined and 
hydrogenated—also shortenings. 
Modern plant. 











“Refining in Transit” freight rates 
from Southern & Western points thru 
Peoria. Correspondence invited. 


Electrox Co. 


PEORIA Dept. 1 ILLINOIS 

















65 Broadway, New York 
Union Pure Salad Oil 


I. X. L. Cooking Oil 


THE AMERICAN GOTTON OIL COMPANY 


Refined Cocoanut Oil 
Union Choice Butter Oil Refined Peanut Oil 
Refined Corn Oil 
Wilcox Lard 


FAIRBANK’S Shortenings—Boar’s Head and Cottolene 
FAIRBANK’S Soaps and GOLD DUST Washing Powder 


Cable Address ‘‘AMCOTOIL’’ 


Cottonseed Cake 
Cottonseed Meal 
Cotton Linters 


Table No. 4. 

The fullers earths investigated were well 
Known standard earths as follows: 

1—XL, the standard English earth from 

000 

L. A. Salamon and Bro. 

2—Georgia Fullers’ Earth from Lumpkin, 
Ga., a 100 mesh American earth. 

3—Floridin Earth No. 975 from Pomeroy 
and Fisher, a standard American earth 
used largely for petroleum as well as 
vegetable oils. This earth was very finely 
ground (200 to 400 mesh). 

4—Floridin Earth XXF from Pomeroy 
and Fisher—a coarser grade than No. 975. 
The regular product. 

5—Pikes Peak Earth from Dry Branch, 
Georgia. 

6—Filtrol—a new bleaching earth made 
artificially in California. 

_7—Another artificial earth from Califor- 
nia. Death Valley clay furnished through 


the courtesy of Mr. R. T. Goodwin, Eliza- 
beth, N. J. 














Grasso’s Famous Table Worker 





“Original Holland” Margarine Machinery 


A. H. BARBER-GOODHUE CO. 


316 W. Austin Ave. 


GRASSO’S 


Sold in America only by the 


CHICAGO, ILL. 





FILTER-CEL 


A Celite Product 


HE Filter-Cel process 

of commercial filtra- 
tion is purely mechanical 
in action. 


Filter-Cel is a micro- 
scopically porous, cellular 
mineral powder which is 
neither alkaline nor acid 
and has no chemical effect 
upon most liquors. 


Perfect mechanical fil- 
tering action results be- 
cause of the extremely 
fine porosity of the cake 
which Filter-Cel builds on 
the filter surface. The 
liquid is forced through 
these minute channels 
and as the most finely di- 
vided solids and gums are 
completely retained, only 


clear liquor passes 
through. 

Filter-Cel not only 
gives increased clarity 


but because of the fact 
that a fresh filtering sur- 
face is constantly being 
deposited on the cloths, 
it greatly increases rate 
of flow and maintains this 
flow for longer cycles. 


Complete information 
on the use of Filter-Cel 
in commercial filtration 
gladly sent upon request. 
Write nearest office for 


Bulletin KK-40. 


CELITE PRODUCTS COMPAN 


Mew York 1! Broadway pee crane mopman San Francisco Monadnock Bidg. 
Offices and Warehouses in Principal Cities 
CELITE PRODUCTS LIMITED, Bidg.. Montreal. Ca: 
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Smoke House Satisfaction 


is assured when 
you install 


 Airoblast” 
The modern method 


of smoking .meats 
always produces the 
desired flavor and 





color. 


Any information desired on smoking 
problems will be cheerfully answered 
by addressing 


Airoblast Corporation 
1807-1809 So. Clark Street CHICAGO, ILL. 


ROBLAS' 


A The Modern Method 
of Smoking Meats 
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THE WEEK’S CLOSING MARKETS 


THURSDAY’S CLOSINGS. 
Provisions. 

Hog products were irregular at the close 
of the week, evening up for the holiday 
on Friday. There was less active cash 
demand. The large hog movement con- 
tinues, but foreign markets are somewhat 
steadier. 


Cottonseed Oil. 

Cottonseed oil is quiet and firm and it 
is reported that considerable crude cotton- 
seed oil has been absorbed at 8%c by 
prominent compound interests. Seed is 
steadier, with crude cottonseed oil now 
held at 9c. It is reported that Georgia 
mills are suffering from a lack of water 
supply. The trade is awaiting the govern- 
ment report next week. 

Quotations on cottonseed oil at Thurs- 
day noon were: October, $11.20@11.25; No- 
vember, $10.47@10.50; December, $10.23@ 
10.25; January, $10.25@10.26; March, $10.39 
@10.40; May, $10.58@10.59. 

Tallow. 


It is reported that a good sized lot of 
extra tallow sold at 7%4c, an advance of 
4c. It is predicted that next sales will be 
at higher levels. 

It is rumored that an unconfirmed fair 
amount of tallow sold at 8c extra New 
York. 


Oleo Oil and Stearine. 


Oleo stearine is quoted at 12%c; extra 
oleo oil, 14c. 

Extra stearine is 125c, and oleo oil is 
rumored to be lower. 


——~. 


THURSDAY’S GENERAL MARKETS. 

New York, October 12, 1923.—Spot lard 
at New York, prime western, $13.15@13.25; 
Middle West, $13.00@13.10; city steam, 





$12.87, refined, continent, $14.50; South 
American, $14.75; Brazil, kegs, $15.75; 


compound, $13.25@13.50. 


Liverpool Provision Markets. 

Liverpool, October 12, 1923.—(By Cable.) 
—Quotations today: Shoulders, square, 
70s; shoulders, picnics, 49s; hams, long 
cut, 96s; hams, American cut, 86s; bacon, 
Cumberland cut, 92s; bacon, short backs, 
78s; bacon, Wiltshire, 83s; bellies, clear, 
79s; Australian tallow, 40s to 41s; spot 
lard, 72s. 

Hull Oil Market. 

Hull, England, October 12, 1923.—(By 
Cable.)—Refined cottonseed oil, 41s 6d; 
crude cottonseed oil, 37s 6d. 

—— &e —_—__ 


NEW SWEDISH MEAT RULES. 


Cattle, sheep, goats and other ruminant 
animals and swine may be imported into 
Sweden only at Stockholm, Goteborg, 
Malmo, and Helsingborg, and only on con- 
dition that the animals be slaughtered in 


an establishment situated at the place of 
importation, immediately after importation 
and release from quarantine, according to 
a regulation effective July 1, 1923. 

The meat of swine (pork) thus imported, 
after having been inspected according to 
the law of October 10, 1918, regarding the 
inspection of meats and slaughter-houses, 
and having been passed, must be marked 
in the presence and under the control of 
the inspector concerned, with stamps of 
blue color, containing the word IMPORT 
in letters at least half a centimeter high, 
placed close to the usual slaughter-house 
stamps and as many times as the latter 
may occur. Meat marked with such an 
import stamp, when inspected according to 
the law of October 10, 1918, regarding con- 
trol of meat for export, may not be passed 
we exportation to Great Britain and Ire- 
and. 


MATTHEW DANAHY PASSES ON. 

Matthew J. Danahy, one of the best 
known hog buyers in the East, and re- 
garded as one of the best judges of his 
business in that section of the country, 
died at his home in Buffalo, N. Y., on Sep- 
tember 28, at the age of 54, after an ill- 
ness extending from the first of last July. 
At the time of his death he was chief hog 
buyer for the Danahy Packing Company, a 
position he had occupied for many years 
and a company he had been connected 
with continuously for thirty-nine years, 
having started in with his uncles as a 
boy of fifteen years. 

He was the son of Daniel Danahy, a 
brother of Michael and Matthew Danahy, 
founders of the Danahy Packing Company, 
both of whom have passed away. He was 
always that affable, cheerful gentleman 
who made friends fast and who held them 
without exception, says the Editor of the 
Buffalo Livestock Record. Always fair 
and honest, he commanded the respect of 
every one with whom he came in contact. 

He came of the family that established 
a large meat packing business and he 
contributed no little to the success of the 
organization. Willing to learn when he 
was a youngster, he received his early 
training from Michael Danahy, than whom 
there has never been a better hog buyer 
in this country. 

He had never been married, living with 
his sister, Miss Annie T. Danahy. His 


_ cousins, John M. and Arthur T. Danahy, 


are now the active heads of the rapidly 
growing Danahy concern. 

MEAT SUPPLIES AT NEW YORK. 

Receipts of western dressed meats and 
local slaughter under federal inspection 
for New York City, N. Y., are officially 
reported for the week ending October 6, 
1923, with comparisons, as follows: 











Week Cor. 
ending Previous week, 
Westrn dressed meats: Oct. 6. week. 1922. 
Steers, carcasses ...... 9,154 8,952 8,080 
Cows, carcasses ...... 966 1,616 627 
Bulls, carcasses ...... 197 301 223 
Veal, carcas 11,269 10,259 13,668 
Hogs and pigs S97 SOG. casces 
Lambs, carcasses ..... 26,908 26,119 21,403 
Mutton, carcasses 6,172 4,834 6,486 
Beef cuts, lbs sf 211,533 66,887 
Pork cuts, Ibs.........1,185,601 1,149,349 716,489 
Local slaughter, Federal inspection: 
CAGES cc ccsceccncsecs 7,504 8,955 7,480 
WIGINOE 6.606 see vuceececs 11,834 13,378 11,524 
Serre ere 48,691 45,480 49,685 
BOO cnedsnenveucccens 43,064 43,254 41,024 
<o—_——_ 





MEAT SUPPLIES AT PHILADELPHIA. 
Receipts of western dressed meats and 
local slaughter under city and federal in- 
spection at Philadelphia, Pa., are officially 
reported as follows for the week ending 
October 6, 1923, with comparisons: 









Week 
ending Previous 
Western dressed meats Oct. 6. 
Steers, CALCARSES 2. oi ases 2,948 
Cows, carcasses ........ 642 
Bulls, carcasses ......... 841 
Veal, carcasses ........... 1,830 
Lambs, cares ee ae 8,514 
Mutton, carcasses ........ 1,207 
Vo!) | re 411,656 
Local slaughters: 
ONG A640 pew ee cer anaes 2 
OS eer ear rie 2 
5 re er ee 
ee eee 3, 





MEAT SUPPLIES AT BOSTON. 
Receipts of western dressed meats and 







slaughter under federal and city inspec- 
tion at Boston, Mass., are officially re- 
ported as follows for the week ending 
October 6, 1928, with comparisons: 
Week Cor. 
ending Previous week, 
Western dressed meats Oct. 6. week 1922. 
Steers, carcasses 3,086 3 5O1 
Cows, carcasses ..... : 1,884 55) 1,53 
BOUIIG, COTCRAROO 6.6 ccc ins 46 51 92 
Veal, carcasses 1,288 579 1,000 
Lambs, carcasses 15,380 14,817 15,448 
Mutton, carcasses 477 3138 17 
| a era 172,804 286,618 474,491 
Local slaughters: 
CO SRS 1,587 
Calves ..ccecenn. 2,795 
MED 84st ROO e ee ale 9,699 
Sheep 5.534 
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RECEIPTS AT CENTERS. 
SATURDAY, OCTOBER 6, 1923. 
Cattle. Hogs. Sheep. 
Ce ore ee 2,000 7.100 2,000 
i 1,000 2,000 5,000 
_... ate 400 5,500 500 
rT es ch ea kee 1,000 8,000 306 
eg ee 300 5,000 500 
5 1,000 6,000 1,500 
Bete NNN Goo ara ooh e-5-4.0,000 3,500 700 2,700 
Okishoma. City 60.5. .0-. 200 800 wae 
a | rae S00 600 
BESIWAURGG: occ. i 52s css vane 500 ead 
BENE te oo ho aiie wa sae 900 100 26,500 
PP) en 200 1,700 200 
V3 SS ee oe 4 200 500 “sed 
FOGIQNAPONG  ... 5c csccee 100 5,000 200 
eo i. ee rere 200 3,000 1,000 
eer ee 300 3,400 500 
MRE ed eaeidids<ag aacaae ea 100 3,000 800 
ES lac neraa.e ocsies 200 1,500 800 
WRRTVENIC: 6 6.0.0:6-0-0 05 atk 100 1,500 ood 
WU eter Verse eeekS 700 400 
MONDAY, OCTOBER 8, 1923. 
Cattle. Hogs. Sheep. 
Chics 31,000 59,000 25,000 
Kansas City ............ 28,000 18,000 14,000 
| eR ee ee 17,000 5,500 33,000 
Se IN od yas vie'eG Oba 15,000 22,000 2,000 
PR eae 5,000 4,000 5,000 
> at 5) | a erate 7.000 6,600 6,000 
UR ceiaas WA CRs <e8 15,000 11,500 6,000 
Oklatioma. City. ......:..% 1,20 1,000 7 
Fore Worth ...... 4,000 2,000 500 
WRIIWRUMCO 5 oie 56 cies cence 500 800 1 
OS Be eer 7,100 1,400 38,000 
[Py oo) | Seer aa 6,000 2,500 500 
Wichita Pe EE eT | 1,500 2,000 1,000 
WRONBGDOIO oicc cc ces Sees 1,200 7,000 300. 
Vat) erie eer 1,700 7,500 4,400 
Pera 4,300 6,600 400 
WEEN, oc bree Cnecalcnsaan 3,000 13,500 8,500 
CRON ONIN - oc si0's45 ss Seeesy 1,500 6,000 2,000 
TIRRGINIEY o.oo ce csc wadiode 2,200 2,000 100 
GEN ok shige dase sy 4,800 1,700 2,200 
TUESDAY, OCTOBER 9, 1923 
Cattle. Hogs. Sheep. 
RNIN es sired oaaacewes 16,000 27,000 24,000 
es 14,000 15,000 
RNIN ce cr hedinn i's Sau dennis 10,500 8,000 20,000 
hoc ee re teas 9,500 21,000 3,000 
We, UIE oe es kg wile ws 5,000 7,000 6,000 
SO SEN sends occ 5,000 5,000 2,000 
I not in a woe eaienane 5,000 12,000 2,000 
Oklahoma City ...... 900 1,000 aaa 
Fort Worth ....;..... 4,100 1,500 500 
DUWHUNOO oes ca ssiasiss 800 5,000 400 
J Rr 2,400 1,500 16,000 
RAN oS oS ici wee 300 1,500 400 
MIs andes os wmee we 1,200 1,000 100 
ee eee 1,200 11,000 600 
| ee 100 1,000 300 
IIE. 3 gia cue 0156019 ale S00 4,300 700 
i. ESA AA eer 100 5,500 1,000 
Cleveland 300 2,500 800 
Nashville 200 1,600 rer 
Toronto 600 1,600 200 
Yr, OCTOBER 10, 1923. 
Cattle. Hogs. Sheep. 
Chicago ee ere eae 16,000 24,000 26,000 
ee yn err 15,000 17,000 8,000 
RE os vin eerie cox 3 . 10,000 8,000 26,000 
CR I oi oisceaiscctaneen 6.000 13,000 2,000 
eee Ee ee 4,500 9,000 4,000 
oe ae 2,000 7,000 1,000 
ap Eee 3,500 14,000 9,000 
Okinhoma City... ....65.% 1,200 1,500 Riders 
sO eee 4,500 2,000 500 
METIWEURCE 25. cet cecc S00 2,500 300 
Cee er 1,300 600 26,000 
Louisville ..... rere TS 300 2,300 400 
Bo, eer 1,000 1,100 100 
Indianapolis eee Sera 1,500 9,000 600 
Pittshurgh «.<........ - 100 1,500 500 
Se ee 1,100 6,000 1,200 
aaa eee 100 2,500 600 
a) eee 700 8,000 2,000 
TEE 9 6:05. weroxeiniws 100 2,000 wo 
IO. Fedo cen wewecevess 300 2,000 2,700 
THURSDAY, OCTOBER 11, 1923. 
Cattle. Hogs. Sheep. 
Chicago 8,000 30,000 26,000 
Memene City .. 6.66 6csces 5,000 8,000 11,000 
Omaha 4,800 7,500 33,000 
le EOE 64 349.0948 45 3,000 14,000 3,000 
BE OBOE occ c cesiceceees 2,500 4,500 3,000 
Sioux City .. 1,000 5,000 5,000 
OO ae ; 4,600 9,300 8,500 
Oklahoma City aarearws 500 800 marae 
Fort Worth teas 4,000 1,600 300 
Milwaukee ... er 5 800 4,000 400 
Denver ..... eens «ae 2,100 25,000 
Indianapolis ......... os 600 7,000 400 
Pittsburgh . rer err 100 4,500 500 
Cincinnati .. 1,800 7,000 2,000 
US cise ee wesw arenes 200 8,600 soo 
FRIDAY, OCTOBER 12, 1923. 
Cattle Hogs 
Chicago .... 3,000 24,000 
Kansas City 10,000 
Omaha 2.000 7,000 
St. Louis 2,000 11,000 
St. Joseph . ‘ 30 3,500 2,500 
Sioux City. wo 5.000 1,800 
St. Paul . ea 2,500 3,000 1,200 
Indianapolis . “ekeeeus 800 11,000 Boo 
Pittsburgh 2 weed 5.000 1,000 
BGRRIO «cs sa’ dit 300 8,000 1 MD 
¢o—_—_— 
FATS AND GREASE EXPORTS. 


Exports of fats and greases from New 
York from October 1 to October 10, 
1923, are reported unofficially as follows: 
Lard, 12,636,493 lbs.; tallow, 271,600 Ibs.; 
greases, 2,217,000 Ibs.; and stearine, 200,- 
000 Ibs 
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Live Stock KEN 


P. C. KENNETT & SON 
Bourbon Stock Yards, Louisville, Ky. 


P. C. KENNETT & SON 
Union Stock Yards, Nashville, Tenn. 
P. C. KENNETT & SON 
Union Stock Yards, Montgomery, Ala. 


KENNETT, COLINA & CO. 
Union Stock Yards, Cincinnati, Ohio 


FTT Buyers Only 


KENNETT, SPARKS & CO. 
National Stock Yards, E. St, Louis, Il. 


KENNETT, MURRAY & DARNELL 
Union Stock Yards, Indianapolis, Ind, 
KENNETT, MURRAY & CO. 
Union Stock Yards, Lafayette, Ind. 


Keser, MURRAY & COLINA 
Yards, Detroit, Mich, 








Schwartz- 


Feaman-Nolan Co. 


ansas Cw Stock Yards 
ansas ity, Missouri 


Offer 


their personal services 
in buying 


Cattle or Hogs 


on order 
for particular Packers 


JOHN HARVEY & CO. 


Order Buyers 
CATTLE EXCLUSIVELY 


Omaha, Neb. Sioux City, Iowa 


References: 
Live Stock Metional Bank, Omaha 
sd sd “* Sioux City 


Utility Cipher 
DENVER REPRESENTATIVES 
A. W. Hand & Co. 








E. E. JOHNSTON 


Established 35 Years 
Hog Buyers 
Exclusively 
Live Stock Exchange 

East Buffalo, N. Y. 


Order Buyers 


of 
Cattle Calves 


Hogs Lambs 


Henry Knight & Son 


Bourbon Stock Yards 
Louisville, Ky. 


References: Dun & Bradstreets 














J. W. MURPHY 


OMAHA 


Buyer of Hogs 


on Order 


SPECIAL ATTENTION GIVEN 
YOU WILL BE PLEASED 


6 COMPETENT BUYERS 
7 ASSISTANTS 


We Handle Hogs Only 


Utility and Cross Cypher 
Any Meat Packer 





Reference: 


ORDER BUYERS 
Bob Sundheimer & Co. 


National Stock Yards, Ill. 


Cattle Calves Hogs 
Sheep Lambs 


Local and Long Distance Phones 
Bell, East 814 Kinloch, St. Clair 886-R 
References: 
National Stock Yards, National Bank, 
and our customers 








The National Provisioner 
Keeps you posted on 








The Men and the Markets 











on the Indianapolis 


Buy Your Hogs Live Stock Market 


in the midst of the greatest hog raising section of the United 
States—and of course order them from 


Indianapolis Whiting & McMurray Indiana 
LIVE STOCK PURCHASING AGENTS 








October 13, 1923. 


LOUISVILLE. 


(Special Letter to The National Provisioner.) 
Louisville, Ky., October 10, 1923. 


CATTLE.—Cattle supply for the first 
half of the week totaled over 6,000. The 
light desirable killing classes found a fair- 
ly good at prices about’ steady to 
shade lower than the previous week, with 
the medium and common kinds plentiful 
and 25@50c lower in most instances. Mon- 
day’s supply was composed mostly of 
steers, few prime ripe kinds included, the 
market ruled dull and draggy on plainer 
steers with prices unevenly lower where 
sales could be made and many unsold at 
the finish. Since that time a fairly good 
clearance has been made but with con- 
tinued heavy receipts no improvement can 
be expected. Bulls continue steady, tops 
$4@4.50. Trade in stockers and feeders 
was extremely light and prices fully 50c 
lower. 

CATTLE.—Quotations follow. — Prime 
heavy steers $8@8.75; heavy shipping 
steers $7.25@8; medium to good steers 
$5.50@7.25; fat heifers $4@8; cows $2@6; 
stockers $2.50@6; feeders $4.50@6.50; 
bulls $2.50@4.50. 

HOGS.—Hog values were on the decline 
so far this week, dropping 40@50c the first 
three days of the week. However, a bet- 
ter feeling was noted at the finish today 
with the outlook for a steady to slightly 
higher market the remainder of the week. 
Supply shows 1,500 increase over the first 
half of the previous week with a good 
clearance daily. Top hogs, 200 lbs. up, 
$8.25; 165 lbs. to 200 lbs., $7.90; 120 Ibs. 
to 165 lbs., $7.00; pigs, 120 lbs. down, $5.75; 
throwouts, $5.85 down. 

SHEEP.—Few changes were noted in 
either sheep or lamb values so far this 
week. Arrivals are light with the general 
trade on top lambs $12, seconds $6@7. 
Best fat light sheep $5, heavy sheep $3, 
bucks $3 down. 





o—— 
SEPTEMBER MEAT SUPPLIES. 
Comparative September receipts of cat- 
tle, calves, hogs and sheep at seven mar- 
kets in 1923 and 1922 are reported as 
follows: 
CATTLE. 

















1923. 1922. Gain. Loss. 

Chicago. ...... 272,864 263,406 sae 
Kansas City... 37 353,135 322, 389 3 ee 
Omaha ....... 186,126 Oe eee 
St. Louis. .... 127,445 5 ere 
St. Joseph ... 59,424 69. 486 sine nie 10,062 
Sioux City ... 79,326 72,016 ee” capasacs 
We. TM ewess 114,482 oe | err 904 

Totals ......1,192,252 1,141,835 *50,417 —... e 

CALVES. 

Chicago ...... 46,298 Sree 8,980 
Kansas City... 78,481 BEEP exde<ee 5.439 
a 13,471 SEE. éesena% 9,118 
Bt. Gouls ..... 37,943 | er 11,998 
St. Joseph ... 11,816 Sr 3,337 
Sioux City .... 6,393 6,083 OE ~“Knnaen 
is BL, bc0s5 30,409 ee ee 1,044 

Totals ...... 225,411 264,417 ...... . $39,006 

HOGS. 

Chicago ...... 497,978 i ee 
Kansas City .. 3% 157,218 165,802. ...... 
Omaha ....... : 195,018 LL Seer 
ae 37 258,963 oO 
St. Joseph ns 141,988 Baeey. “asenes 
Sioux City ... 140, 699 126,685 se 
| 158,616 114,377 BERD ss9:0% 

Totals ..... 1,960,101 1,487,227 472,874 ...... 

SHEEP. 

Chicago ...... 478,830 322,195 156,135 ...... 
Kansas City .. 219, - 164,892 | 
oo eee 5 299,594 bo a eee 
St. Louis = 48,235 | | rs 
St. Joseph .... 61,807 ee 
Sioux City ... SS. Ara es 5,208 
me. Weel 3... 65,908 S| errr es 

Totals ...... 1,341,447 985,018 *356,429 ...... 

COMBINED SEPTEMBER RECEIPTS. 

Combined receipts at seven western markets for 

Septmber, 1923 and 1922, follow: 
1923. 1922. Gain. Loss. 

Cattle ........1,192,252 1,141,835 | ar 
Lo eee 223,411 el ae 39,066 
Hogs .........1,960,101 1,487,227 hy Me w6veun 
a ee 1,341, 447 985,018 re 

Totals ......4,719,211 3,878,497 °840,714 ...... 


~*Net increase, tNet decrease. 





sewer ri Omer es oO 


a ee, a 
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LIVE STOCK MARKETS 


CHICAGO. 


(Reported by U. S. Bureau of Agricultural Economics.) 


Chicago, Ill., October 11, 1923. 

CATTLE—The advance tendered matured 
steers last week was erased by uneven, 
sluggish markets during the week under 
review. Downturns amounted to 50c to 
$1.00, mostly 75¢c to $1.00, strictly choice 
heavies sharing the decline. On the other 
hand, yearlings and handyweight steers 
surrendered comparatively little price 
ground, not more than 25c to 50c. With 
heavies falling hardest, yearlings and 
handyweight steers are now commanding 
a premium over comparable grades of the 
former and even at the premium are get- 
ting considerably broader action. Extreme 
top matured steers brought $12.60 early 
but later $12.10 was the high mark, few 
exceeding $11.00. 

Today mixed yearlings topped at $11.75, 
matured steers resting at $11.60. About 
16,000 western grassers arrived during the 
first four days and closed about 50c lower 
on killer account. She-stock displayed 
little change, closing prices being steady 
to 25c lower with western grass offerings 
comprising a moderate proportion of the 
supply. Bulls and veal calves worked un- 
evenly higher, the former closing strong to 
25c up and the latter mostly 50c higher. 

HOGS—Carried down by sheer weight 
of numbers here and at other centers, 
swine values suffered a 15c to 35c drop for 
the week. This basis was reached after 
a stagnant market early in the week 
marked by severe declines, after which 
some recovery was noted with trade in a 
general better tone. The upper end of the 
price range suffered the most setback 
while the lower priced offerings held up 
better, resulting in a small contraction in 
the price spread. Although finished weighty 
butchers found the most urgent demand, 
lighter offerings of the better grades sold 
readier than a week ago. Best hogs today 
went at $8.15 as compared with an $8.50 
top last Thursday. 

SHEEP—Prices at the sheep house dis- 
played sympathy with supply figures. In 
the main, fat lambs advanced 25c, top 
westerns and natives both scoring $13.75. 
Yearlings gained 25c to 50c and fat sheep 
25ce. In the face of light receipts, shippers 
and local killers injected considerable ac- 
tivity into the market. Bulk of the lambs 
came from western range districts but 
natives were by no means absent. Fed 
sheep and yearlings appeared and topped 
for their respective classes. Some clipped 
fed lambs were offered. Activity for feed- 
ing lambs and breeding and feeding sheep 
continued, western yearling breeding ewes 
making $12.00. 


sass 


KANSAS CITY. 


(Reported by U. 8S. Bureau of Agricultural Economics.) 


Kansas City, Mo., October 11, 1923. 

CATTLE—Although receipts were slight- 
ly reduced as compared with a week ago, 
most killing classes were discriminated 
against and trade as a whole was very 
slow and draggy. Very few long-fed cattle 
reached the market during the period 
under review and no material change was 
recorded in price levels of these. The few 
handyweight corn-fed steers and yearlings 
that arrived were easily disposed of at 
firm prices. Short-fed natives and west- 
ern grass fat steers predominated and 
prices are weak to unevenly lower. The 
week’s top was $11.80, scored on a load of 
short horn yearlings. Fat she-stock held 
steady in most cases with canners and 
cutters strong to higher. Bulls and calves 
closed strong to unevenly higher. 

HoOGS—Receipts of hogs are compara- 
tively smaller but a liberal supply of half- 
fat offerings continue to arrive and prices 
are 15@25c lower on most grades but about 
steady on light lights. Bulk of weighty 


butchers cashed today at $7.60@7.70, with 
most 130-150-pound offerings at $6.90 to 
$7.25. There was an exceptionally broad 
shipping demand on lighter weights. Most 
of the packing sows went from $6.25 to 
$6.50. 

SHEEP—With some improvement in the 
eastern dressed lamb market and an in- 
creased proportion of feeding stock in the 
western offerings, fat lamb prices show a 
50c advance mostly over a week ago. Best 
western range lambs topped at $13.35 for 
the week’s top. Aged sheep met moderate 
demand and closing prices are steady to 
strong. 


—_——_- 


OMABA. 


(Reported by U. S. Bureau of Agricultural Economics.) 


Omaha, Neb., October 11, 1923. 

CATTLE—Mild unevenness developed in 
the market for killing steers during week 
under review. Advances scored early were 
wiped out, closing values being steady to 
a shade easier than week ago. Top for 
the period was reached on long yearlings 
at $12.00 with a fair representation of 
choice steers and yearlings noted from 
$10.50 to $11.50, and warmed-up kinds down- 
ward to $7.00. Western range steers to 
packers made a top of $8.25 with common 
southerns downward to $5.00. Advances 
and declines balanced in the market for 
killing she-stock. A few lots of fed cows 
made $6.50 and better with fed heifers in 
load lots upward to $9.85. All other classes 
held generally steady. Practical veal top 
$10.00. 


HOGS—A weak undertone with buyers 
decidedly bearish featured the week’s 
trade in hogs and a lower trend of prices 
resulted with today’s prices generally 15c 
to 25c lower than on Thursday of last 
week. Bulk of sales today $6.85 to $7.50; 
top, $7.65. 

SHEEP—Receipts of range sheep and 
lambs were the largest for the season to 
date. The run consisted mostly of offer- 
ings in feeder flesh. Quality was mostly 
good. Market on fat western lambs devel- 
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oped strength, support being had from 
both packers and eastern shippers. The 
advance was 25c to 40c over a week ago. 
On today’s market popular price for fat 
western lambs was $13.00 with fed clipped 
lambs from $12.00 to $12.25. Sheep and 
yearlings ruled steady, best light fat range 
yearlings $10.50; wethers up to $7.00, light 
ewes up to $6.00. 


—_-— 


ST. LOUIS. 

(Reported by U. S. Bureau of Agricultural Economics.) 
National Stock Yards, IIl., Oct. 11, 1923. 
CATTLE—While the tirst week of Octo- 

ber was characterized by light supplies 

and better prices, the second weekly pe- 
riod was directly the opposite, excessive 
receipts, narrow outlet and lower prices 
forming the most conspicuous features of 
the current four-day session. Compared 
with last Thursday fat steers sold: 25c 
lower, other natives and westerns 50c to 
75c lower; strictly fat light yearlings 
closed steady; grass heifers and beef cows 
50c lower; canners 25c to 35¢ lower; bo- 
logna bulls 25c lower, and light vealers 
75c to $1.00 higher. Top steers registered 
$12.00; best yearlings, $11.85; bulk of na- 
tive steers, $8.25 to $11.00. 

HOGS — Materially increased receipts 
and moderate buying on packer account 
caused a weaker feeling in hogs measure- 
able by a 15c to 25c decline since one week 
ago. Excess of offerings lacking quality 
and marked scarcity of good weighty 
butchers, moreover, caused a continuation 
of the wide price spread noted a week 
earlier. The few finished heavy loads 
brought premium prices of $8.15 to $8.35 
today while 190-210-lb. kinds went largely 
at $7.90 to $8.05; 160-180-lb., $7.75 to $7.90; 
many unfinished kinds of the later class, 
$7.50 to $7.65. Pigs advanced 25c to 50c 
and packing sows 25c. 

SHEEP—Moderate receipts gave lambs 

a boost of 50c this week but after early 
strength yearlings wilted and were only 
steady today as were aged classes. Good 
lambs scored $13.00 to packers, one choice 
load $13.50, to a butcher. Bulk fat lambs, 
$12.75 to $13.00. Good 86-lb. yearlings, 
$10.50; aged wethers, $8.00; light mutton 
ewes, $6.00. 








LIVESTOCK PRICES AT LEADING MARKETS. 


Following are livestock prices at five leading Western markets on Thursday, Octo- 
ber 11, as reported to THE NATIONAL PROVISIONER by leased wire of the Bureau of 
Agricultural Economics, U. S. Department of Agriculture: 























Hogs: CHICAGO. KANSAS CITY. OMAHA. E.ST. LOUIS. ST. PAUL. 
0 ST Ce eT eT Te eee eT $ 8.15 $ 7.75 $ 7.65 $ 8.25 $ 7.50 
BULLE OF DAELBB... < oc cecccecccccscvees 7.20@ 8.10 7.00@ 7.70 6.80@ 7.50 7.50@ 8.00 6.50@ 7.45 
Hvy. wt. (250-350 Ibs.), med.-ch.. . T.6€0@ 8.15 7.40@ 7.75 7.10@ 7.60 7.65@ 8.25 7.00@ 7.50 
Med. wt. (200-250 Ibs.), med.-ch.. 7.69@ 8.15 7.40@ 7.70 7.25@ 7.65 T.85@ 8.25 7.10@ 7.50 

Lt. wt. (160-200 Ibs), com.-ch.. T7.40@ 8.00 6.75@ 7.55 6.85@ 7.50 7.25@ 8.05 7.10@ 7.50 

Lt It. (130-160 Ibs.), com.-ch... - 685@ 7.75 6.35@ 7.35 ee ae 6.50@ 7.85 7.00@ 7.45 
Packie TOSS, OMGOC, 66.6 cs cccveccee 6.90@ 7.15 6.30@ 6.60 6.80@ 7.00 6.85@ 7.10 6.50@ 6.75 
bi eo Be Ore err er 6.75@ 6.90 5.85@ 6.30 6.60@ 6.80 6.60@ 6.85 6.40@ 6.50 
Slehtr. pigs (130 lbs. down), med-ch... 6.00@ 7.50 Sdn sess ee tna 6.50@ 7.35 6.50@ 7.25 
Fdr. and stkr. pigs (70-130 lbs.), com- 

Cr Pease Ge 6 eee ee SERS ee, Seer 5.00@ 6.50 5.25@ 6.75 6.00@ 7.00 5.00@ 7.10 
Av. cost and @wt. Wed. (pigs excluded). 7.59-259 Ibs. ——-7.08-209 Ibs. —-7.00-266 Ibs. —-7.81-193 Ibs. Re es 
Slaughter Cattle and Calves: 

STEERS (1,100 LBS. UP): 

OE eee ere 11.25@12.50 =10.50@12.25  10.75@12.25  11.25@12.50 10.50@11.50 
GOO cece ccc cece es cece cseeenencic 10.25@ 11.40 9.15@10.50 9.25@10.75 10.25@11.25 9.00@10.50 
Medium 8.15@10.50 7.35@ 9.15 7.50@ 9.25 7.50@10.25 6.50@ 9.00 
Common 5.75@ 8.25 6.00@ 7.35 6.00@ 7.50 6.00@ 7.50 5.50@ 6.50 
STEERS (1,100 LBS. : 
CGO OH BMG. 6 o's. cccss os neisses 11.40@12.50 10.25@12.00 10.50@12.00 11.00@12.25 10.50@11.50 
GOO sccecvcccsesesseectccecereeens 10.50@11.40 9.00@10.25 9.00@10.50 10.00@11.00 9.00@10.50 
Co ESE ren rren sane ke 8.25@10.50 7.25@ 9.00 7.25@ 9.00 7.25@10.00 6.25@ 9 00 
re ee reer Cie era -- 5.500@ 8.25 5.00@ 7.25 5.00@ 7.25 5.00@ 7.25 4.50@ 6.25 
Canner and cutter 3.25@ 5.50 3.00@ 5.00 3.00@ 5.00 2.75@ 4.75 2.50@ 4.50 
LT. YRLG. STEERS AND HEIFERS: 
Good a prime (800 Ibs. down)..... 9.75@12.00 8.75@11.00 8.50@11.00 = 10.00@11.50 8.00@11.60 

HEIFERS: 

Good-choice (850 Ibs. up).......... 8.60@11.00 6.75@ 9.00 7.00@ 9.85 8.25@ 9.75 6.50@10.00 
a (all weights)..... 4.50@ 8.60 4.00@ 6.75 4.25@ 7.00 3.75@ 7.50 3.50@ 6.50 

COWS: 

Ie GUNN CIO oi hs :0. 0 006:6 50 sion a a0 6.00@ 8.50 5.25@ 7.50 5.00@ 8.00 4.75@ 6.75 4.50@ 7.50 
Common and medium.............- 3.50@ 6.00 @ 5.25 3.50@ 5.00 3.50@ 4.75 2.75@ 4.50 
Camner GOO CUGIEE 6 <ccicccccccccae 2.50@ 3.50 2.25@ 3.50 2.25@ 3.50 2.15@ 3.50 2.00@ 2.75 

BULLS: 

Good-ch. (beef yrigs. excluded).... 4.75@ 7.00 4.00@ 6.09 4.25@ 7.00 5.00@ 6.75 4.00@ 5.06 

omtme (canner and bologna). 3.00@ 4.75 2.50@ 4.00 3.00@ 4.25 2.50@ 4.75 2.25@ 3.75 

Medium-choice (190 Ibs. down)..... 8.50@12.75 6.50@10.25 7.00@10.00 7.50@11.75 6.50@10.25 

Cull-common (190 Ibs. down)....... 6.00@ 8.25 3.00@ 6.50 3.50@ 7.00 3.00@ 6.00 4.00@ 6.00 

Medium-choice (190-260 Ibs.)...... 6.50@12.50 5.25@ 9.75 5.50@ 8.50 6.00@ 9.00 5.00@ 9.00 

Medium-choice (260 lbs. up)....... 5.00@ 8.50 5.25@ 7.25 4.25@ 8.00 6.00@ 7.25 4.00@ 7.00 

Cull-common (190 lbs. up)......... 3.00@ 8.25 3.00@ 4.25 3.00@ 5.50 2.50@ 4.75 2.00@ 5.00 
Slaughter Sheep and Lambs: 

Lambs, med.-pr. (84 Ibs. down)...... 11.75@13.75 11.00@13.35 11.75@13.25 11.25@13.50 10.75@12.75 

Lambs, cull-com. (all weights)...... 8.75@11.75 7.25@11.00 8.25@11.75 7.50@11.25 8.00@10.75 

Yearling wethers, med.-prime........ 8.75@11.50 7.50@11.00 8.00@10.50 7.75@11.25 7.50@10.00 

Wethers, med.-pr. (2 yrs. old and over) 5.50@ 9.50 5.50@ 8.25 6.00@ 8.00 4.50@ 8.25 4.50@ 8.50 

Ewes, common to choice ae 3.75@ 7.00 3.50@ 6.50 3.25@ 6.25 8.50@ 6.50 3.00@ 6.00 

Ewes, canner and cull 1.00@ 3.75 1.00@ 3.50 1.00@ 3.25 3.50 1.00@ 3.00 
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ST. JOSEPH. 

(Special Letter to The National Provisioner.) 

South St. Joseph, Mo., October 9, 1923. 

CATTLE.—Cattle receipts for two days 
this week were liberal, numbering around 
11,200, bulk of which were from western 
states, and consisting largely of steers and 
stockers and feeders. Native steers and 
yearlings were scarce and values held 
around steady, but with a plentiful supply 
of western steers these classes declined 
15@25c. Fed steers sold largely $8.50@ 
10.50, with best at $11.25. There was a 
wide range in quality of western offerings 
and sales ranged from $5.50@9.10. Mixed 
yearlings were scarce with sales ranging 
$8.00 @9.50. 

Though receipts of cows and heifers 
were fairly liberal, prices show little 
change. Few cows sold above $5.75, with 
most of the westerns $3.75@5.00. Canners 
and cutters sold $2.50@3.50. Grass heifers 
sold mostly $5.00@6.00, and fed lots 
reached $8.50 or higher. Bulls and calves 
held steady. Bulls sold mostly $3.25@4.75 
and calves $4.50@10.00. 


THE 


NEW YORK LIVESTOCK. 


NATIONAL PROVISIONER 


The following are the receipts for week 


ending 


Jersey City 
New York 
Central Union 


Previous 
Two 


Saturday, October 6: 


Cattle. Calves. Hogs. 

ceheeeeen 2,886 8,793 7,630 

eheanees 1,123 1,269 22,218 

awa 2,635 1,039 169 

Total for week.... 6,644 11,001 30,017 

week ..... 8,572 13,139 29,510 

weeks ago..... 8,280 12,615 32,983 
a 


PACKERS’ PURCHASES. 


Sheep. 
22,643 

631 
15,180 





38,454 
411951 
49,296 


Purchases of livestock by packers at principal cen- 


ters for 


the week ending Saturday, Oct. 


1925, 


are reported to The National Provisioner as follows: 





CHICAGO, 

Cattle. Hogs. 
ge ee 11,300 
Te eee f 17,700 
OE eee ee 3, 275 13,200 
SC ME ODS os oie a 0h 4,939 10,300 
Anglo-American Proy. Co. 1,126 6,000 
G. H. Hammond Co..... 3,795 9,400 
Libby, McNeill & Libby. 1,915 —..... 

Prennan Packing Co., 6,600 hogs; 

4,100 hogs; Independent Packing Co., 


Poyd, 
& Provisic 
hogs; 


Lunham & 


others, 


Co., 6,500 hogs; 
yn Co., 11,200 hogs; 
14,500 hogs. 


KANSAS CITY. 


Sheep. 
16,400 
20,183 


12,193 
8,159 


Miller & Hart, 
3,600 
Western Packing 
Roberts & Oake, 5,700 


hogs; 


October 13, 1923. 


OKLAHOMA CITY. 














Cattle. Calves. Hogs. Sheep. 

A 1,972 839 3,072 15 

Wilson & Co.. 2,247 769 3,115 : 
Other butchers 7 15 410 

a eer ee 4,296 1,623 6,597 18 

INDIANAPOLIS. 

Cattle. Calves. Hogs. Sheep. 

Eastern buyers ......... 3,270 3,140 21,007 1,516 

Kingan & Co 12,199 685 





920 372 


Moore & Co... . 2,364 


88 986 289 











Ind. Abat. Co. 
Armour & Co 30 94,215 20 
Hilgemeier & Bros...... cans ee 1,03 oan 
ae oe 140 24 fant 26 
OS A Sar 48 4 499 ie 
Schussler Pkg. Co...... 29 7 420 
7 Be" ae 6 14 394 
a eee cane ee 288 
Riverview Pkg. Co...... 19 3 228 Te 
Miscellaneous .......... 815 110 459 168 
| ED pe eee i 6,476 3,802 44,093 2,704 
WICHITA. 
Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Co........ 1,218 1,518 4,381 182 
OU ED, 5 6 caae ays op 229 47 = 4,853 
Local butchers ......... 213 cae chee 
BL sckvbeobswarweed 1,660 1,565 8,734 182 


RECAPITULATION. 
Recapitulation of packers’ purchases by markets for 
the week ending Oct. 6, 1923, with comparisons: 


Cattle. 


There was a good showing of stocker 



































































Cattle. Calves. Hogs. 
and feeder classes of all kinds and the Arne 600,000 U8 BA 13H a 
» ahy cg. “Yoree ere: »t28 s 9, » 4 rev yeek, 
market is steady to a shade lower for the Fowler Pkz Co... 1362 "280 ..... Oct.6, week. 1922. 
two days. Feeders sold $5.65@6.65, year- Morris & Co......---++. 5146 2.499 8,844 eo cr ieee Me RM od 
; 3 95 @7 > > , » Swi SED Eo gs Kivi ee 1,789 : Kemens Oligo... ccccsssss SORES 8,2 27,348 
lings $6.25 @7.15 and stock calves $6.00@ = Witson & @o.....2.222: 4,974 598 PORTER co cc ck ocwsus Sans 18,406 16,907 15,603 
6.85. Stock cows sold $3.25@3.60 and heif- Local butchers ......... 880 81 a OO RS 31,918 2,801 47,505 
: 20@5.65 -—--— -——— BE PERE cases ashe 11,665 13,533 20,713 
os $4.30 @5.65. . BES wakes casekexen 28,942 10,036 a ee 6,052 5,957 
HOGS.—Receipts of hogs for two days oe Oklahoma City ......... 4,296 6,237 
were around 10,500, compared with 9,145 —. ’ camienayetis andaseue an 6,476 ry 4 
, \ SE Seek seas aekekk Bias ,67 
same days last week. Demand seemed nar- Taleea. Hogs. Sheep. St. Paul pe ane ee eee 11,428 
row and values declined 30@40c in the two = Armour & 3 9,455 S064 Wichita ................ 1,660 1,475 
days. Tuesday’s top was $7.70 and bulk = jiUiihy, Pke — a Hogs. 
of sales $7.00@7.60. These figures compare Morris & € 5 5,486 5,602 Chicago ............000- 121,700 125,700 
with a top of $8.00 and bulk of $7.40@7.95 = Rwitt & 98 9,448 12,784 Kansas lg ee con Gere 381: 58,762 
. “ DE F bat-45e600555 _:  4Saues | ebaas RP PORE reer res Gyedbe 
Saturday. Packing sows sold Tuesday at Higgins...) we <h o eae 77°309 
$6.25 @6.50. enna Se a eee > steve  wance Se EN 54 <n vanes dace 37,271 
~ : Mayerwic “4 . eee eR ee Sioux City 36,198 
SHEEP.—Sheep receipts were around jij West Phe. Col. Rs se Oulaboma” Gity 14°529 
11,500 for two days, which was about the P. O'Dea ....-0. 0. cere eves | eseks 6 Bann Indianapolis. 48,480 
same as corresponding days last week. $mara ke, Coo -------. 0 QT sree sess a 52,978 
Supplies were lighter at other points and So. Omaha Pkg. Co...... 78 Wichita ......... 8,170 
values advanced 15@25c. Best western Lincoln kg. (0... elmer So wirtaer: | ees 
lambs sold at $13.25, natives $12.50 and = Sinclair Pkg. Co........ | i653 Boe ey PMI RE Eo eae ke 
clipped lambs’ brought $12.40@12.50. hag BaF CO... eee 5 Kansas City 
Feeder lambs held steady at $12.50. West- Swartz & to 0) is eee tne Oso 8} 
ern ewes sold at $6.15@6.25 and breeders Others 3,685 S$t. Joseph 
b.50@5 2sarlings < ye 3 were a — Sioux City 
ew 9.00. Yearlings and wethers were Total 18,406 51,656 49,359 Oklahoma. City (<a senen’s 18 
nen p ST. LOUIS. oan alll —_ 1,496 
° = Cattle and St. Paul Se NER eee NE 11,761 
SIOUX CITY 4 -, ae Bhecp. jes 182 145 
Armour & Co . £12 442 
Swift & Co ; .... 8,659 895 ——Yo_—_ 
(Special Letter to The National Provisioner.) Morris & ee 1434 691 ‘ 
Sioux City, Ia., October 10, 1923. -santinen Aae Maa a poe *aae sed SLAUGHTER REPORTS. 
( AT TLE W hile cattle receipts are East Side Pkg. Co . eee ee Special reports to The National Provisioner show 
showing some falling off, compared with Heil Pkg. a [ae ebaes 22 Ol See the number of livestock slaughtered ny oo 
. ° eric: *ke. Co { i ‘nters for . ek ending Se ay t. 6, 1923: 
last week, the number is still above de- tg ae: . a — 4 centers for the week ending Saturday, Oct. 6 
mands of trade and prices, taken up and Sieloff Pkg. Co.. + 208 Me ease CATTLE, 
down the line for practically all grades of ee 19.401 45 815 rig Week ns Lda Cor. ho 
4 rf . . al “ 5 a, 0 - “tT. a OK, 
cattle are showing declines of 15@25c, a 7b IS EEN At 38 
compared with Monday, which was high Potal 31,918 26,676 8,882. Kansas City 
day of the week. The declines, however, ST. JOSEPH. eet Bt Tatiana eee cae 
leave current prices notched about where Cattle. Calves. Sheep. St. Joseph 
they were at the close of last week. Corn- Sift & Co 2,819 S72 8,915 AAAS . a4 
feds have not been plentiful, except for  \ivimond (Phe. Co 1725 528 4,000 Philadelpiia’ 
the grades that have been only started on Others », O48 The 7,279 Indianapolis 
: foston Ps eens 
corn—and there are too many of these. Potal 11.665 1,689 237,662 20,194 New York and Jersey City 
A few lots of handy and strong weights none coe Oklahoma City . 
s 
have sold up to $12.00 per hundred, but ; > ewe 
there have been few sales as high as Cudahy Pke. ( oe rate Hogs wie tae 
. dah x ‘ 4 4 . a) ¢ ° 
$11.00 and the bulk have been the grades Armour & Co : 172 s72—sKKansas. City . 58,815 
selling under $10.00. Grass cows and heif- “here ~ Co : 9 . ge cd 
4 = bs Sucks ros *ky ‘ ay Las , JOUTS 
ers are pegged at a range of $3.50@5.00 cath Mens. dee: « 11 St. Joseph 
a few yearling heifers, fed with steers Local butchers 17 : roar City 
have made $9.00 and over, but they are = P#*terh. packers pes Cedar Rapids 
quotable with fed yearlings. Little in the Potal 6,052 505 38.762 2x7 Ottumwa . 
: ‘ “ +e Ss Ss aul 
feeder line is selling above $7.25 and CINCINNATI fort Worth re 
choice light stock steers stop at about ; ; Philadelphia 
pa Cattle, Calves Ifogs. Sheep Indianapolis ¥ 
$7.00 KE. Kahn's Sons Co 542 137 2,906 it See ; In ole 
HOGS Hogs are still on the toboggan ae ed (Ai 7 Bak. Co ioe aA pod New York and Jersey City 48,691 
Receipts are not heavy at this point, but 9 Gus Juengling 164 Wy ie : oe sed 7.000 
. . » waukee ’ 
are increasing and running above an Octo Schroth Pkg. Co ~~ <i Cincinnati 11,400 
ber average in years past. Prices have  /! Monty 4 —_ 154 2 bs sane 
been going down every day for this week WwW. G. Rehn & Son 145 i lal 
and were given another 10@15e cut today gg nll hg e~ * ee City 114t 
with tops for medium weight butchers sell 4. Sander Pkg. Co 1,702 Omaha 38, 4,285 
ing at $7.45, and the bulk of all hogs from J. Vogel Son 977 East St. Louis 7,86 10,047 
GELaT H A a “ J. Hoffinan’s Sons Co ii St. Joseph 14,660 8,297 
$6 5547.20; the best light weight butchers Lobrey Pkg. Co 130 Sioux City 3/205 1,310 
$7.10, and the ordinary run of light weights Ideal fs Co 813 Cudahy .... ‘*) pg 
ar » . Sam Gal G56 Philadelphia », S55 ‘ 
——n around bottom of the bulk and un 1 hiweter aac 136 Indianagolis 1434 si 
Pr. Jackburn 4) Soston ; a2 5 fi 
SHEEP.—Sheep are showing an advance 4. Stegner 1033 new terk snd Jersey City + et “ 
Ras - Oklahoma ily . e owe 
this week. otal 1,501 52 14,719 1,228 *Report missing. 
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HIDE AND SKIN MARKETS 


(SHOE AND LEATHER REPORTER) 


Chicago. 

PACKER HIDES: A thousand addi- 
tional April native steers sold at 11%c, a 
steady level. Further parcels are still 
available at that figure. Business in regu- 
lar descriptions of stock was limited by 
reason of small available stocks. A mod- 
erate inquiry was reported. A local small 
packer sold 6,000 October all weight hides 
at 12c for 25/45 lbs. weight and 11%c for 
the 45 lbs. up goods and branded stock 
was included at 944c. Native steers are 


quoted 15c; Texas and butts, 121%4c; Colo- 
rados, 11144c; branded cows, 91%4c; heavy 


cows, 14c; lights, 12c; native bulls, 11c: 
branded, 9@9%c, nominal. 

COUNTRY HIDES: The approaching 
convention of tanners, scheduled for next 
week in Chicago, is no doubt causing a 
cessation of purchasing operations, to see 
what develops. Sellers here report only 
moderate interest and low ideas on tan- 
ners’ part. Outside sellers report some 
nibbling and these traders appear more 
ready to talk price concessions than sell- 
ers in the distributing centers. Therefore, 
most all the action is in the originating 
markets. The light end of the list is 
sought and the rest of the list neglected, 
except for scattering lots of bulls and 
glues. The heavy end of the list is en- 
tirely neglected. Cows are available quite 
low, down to 8c in some cases, and steers 
in the outside markets are not sorted out. 
Steers here are held at 1lc and better, as 
a rule, but there are no burdensome stocks 
held or pressed on the market. Buff 
weights are meeting with a limited call at 
low levels, it being possible to secure 
8%c for good average descriptions. Local 
sellers talk 94@9%c, as a rule, on the 
good quality merchandise. Outside sell- 
ers are willing to talk 83%, @9c, but hesitate 
to accept the 814c figure, on account of 
not being able to secure material in the 
originating sections low enough. All 
weight hides are selling at 814%,.@8%@9c, 
delivered basis. Extremes here quoted at 
10% @11e for business and up to 11%e 
talked for the best varieties. Bids range 
down to 10¢c in the originating sections for 
material of some age and mediocre de- 
scription. Branded country hides are fea- 
tureless and quoted entirely nominal at 
T@7%e flat basis; country packers, 84%4@ 
®14¢, last paid, and nominal; bulls are in 
demand at Se for country run and stocks 


are small; country packer bulls quoted 


9@10c nominal and glue hides, 6@6%c 
paid. 
CALFSKINS: Two more cars of local 


first salted city calfskins have sold at 
17%c. Further business is reported in 
city kipskins at 154%4c, making a couple of 
cars at that figure. It is said some small 
parcels are also moving at that figure and 
that it is possible to secure some city 
skins at 15c. Packer calfskins are held 
off the market. Last sales involved Sep- 
tembers at 18c. Killers expect to get bet- 
ter prices on Octobers. Resalted city skins 
sold at 16c and some first salted material 
made 17c early this week. Ordinary re- 
salted skins sold again at 13%c for coun- 
tries and ranged up to 15c for better mate- 
rial. Deacons continue quiet because of 
searcity and lack of demand, being quoted 
$1.00@1.10 nominal. Kipskins quoted 
15%c paid for cities; packers are held up 
to 161%4c; buyers talk 15%4c; outside lots 
12@14c. 

MISCELLANEOUS MARKETS: Horse 
hides are still actively in request for glove 
leather and also by butt cutters. Good 
average descriptions readily command 
$4.00@4.25 and best city renderers are 
quoted up to $4.75. Dry hides show no 
new angles, being quoted at 17@18c asked, 
with stocks small and demand moderate. 
Packer shearlings are in demand at $1.20 
and stocks are small, slaughter being main- 
ly lambs or sheepskins. Lambs quoted 
$1.50@1.65 paid and nominal; dry pelts, 
2714@30c; pickled skins, $6.50@7.50 dozen, 
nominal, and hogskins, 15@30c; strips, 5 
@5lee asked. 

New York. 

PACKER HIDES.—Some spreads sold at 
174%4c to the end of the year and included 
some early material at 16%c¢ Further 
business is rumored in late salting spreads 
today, probably by sellers who previously 
refused the 17%4c business to the end of 
the year. Their views were 1714c at that 
time. About 3,000 old natives sold at 11%c 
for Mays and 12%c for June and 2,000 Sep- 
tembers made 13%ec. Buyers are not will- 
ing to better 1316c for late kill, while sell- 
ers endeavor to obtain 144¢c. All weight 
cows are also rumored sold, but details are 
lacking. Previous business was at 11\c. 
Butts sold at 12c, as noted yesterday, and 
Colorados 10%ec. 


‘ie onl Distribution” of Hides ane ‘Skins 


Stocks of hides and skins, and stocks and production of leather for the month of 
August, 1923, based on reports received from 4,718 manufacturers and dealers, are re- 
ported by the U. S. Department of Commerce in the following table. 


The total number 


of cattle hides held in stock on August 31, 1923, by packers and 


butchers, tanners, dealers and importers (or in transit to them) amounted to 5,634,864 
as compared with 5,931,288 on July 31, 1923, and with 5,342,607 on August 31, 1922. The 


stocks of calf and kip skins amounted to 3,972 
1,260,403 on July 31, 1928, and 4,531,448 on August 31 of last year. 
11,571,842 on July 31, 19238; and 9,196,731 on 


numbered 11,796,882 on August 31, 19238; 
August 31, 1922. 
to 9,076,515; 

TABLE 1. COMPARATIVE SUMMARY 


Kind. 

Cattle-—-Total, hides , 
Domestic, packer, hides. . 
Domestic, other than packer, hides 
Foreign (not including foreig m-tanned), hides 

Buffalo, hides ; 

Cattle and kip, foreign tanned “hides and skins 

Calf and kip, skins 

Hlorse, colt, Ass, and Mule 
Hides, hides 7 4 
Kronts, whole fronts.. 
Butts, whole butts. 
Shanks, shanks ..... 

Goat and kid, skins. 

Cabretta, skins 

Sheep and lamb, skins 

Skivers and fleshers, dozens 

Kangaroo and wallaby, skins 

Deer and elk, skins.. : 

Pig and hog, skins 

Pig and hog strips, pounds. 


The stocks of sheep and lamb skins on August 31, 
and on August 31 of last year, to 11,294,364. 
STOCKS OF PRINCIPAL KINDS OF RAW HIDES AND SKINS 


on July 381, 1923, to 9,613,371, 





2,086 on August 31, 1928, as compared with 
yoat and kid skins 


1923, amounted 
Stocks 


disposed of 
during Augu st, 


Stocks on hand and in transit 
July, August, 
1922 





100,727 
109,118 





15 
874,011 
68,422 
11,571,842 
1,092, 626 





9,076,515 *9,618,371 
186,464 126,841 46,805 
318,460 406,917 
277,440 288 034 94,747 
90,608 53,648 45,478 
676,680 490, 805 344, 86 114,548 
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SMALL PACKER HIDES—A car of 
Penn. packer 60 lbs. up July, Aug., Sept. 
natives sold at 12c. Other sales as high 
as 14c noted recently. All weight cows are 
quoted about 11@11%4c for business in 
straight head material and up to 12c is 
talked. Bulls recently sold at 10c. Ca- 
nadian cows sold 10%c, steers held 14%c. 

COUNTRY HIDES — Offerings of coun- 
try hides are more numerous. and 
of slightly larger size indicating to traders a 
slightly easier feeling, due doubtless to the 
declining tendency to large and small pack- 
er light native hides. Car northern grub 
and tick free southern light hides offered 
at 10%c. Stock including kip held at llc 
and straight kip priced at 12%c today. 
Buyers expect lower prices. Ohio and sim- 
ilar light hides quoted 11@1116c on best 
descriptions. Heavier wets are decid- 
edly dull. 

CALFSKINS.—Green eine declined a 
cent to 19¢c on weights to 9 lbs., heavier 
goods 15@40c each lower as to weights. 
Three weight N. Y. skins quoted $1.60@ 
2.00@2.90 asked. Good demand for 5-7’s. 
Outside skins sold $1.00@1.50@2.00; other 
sales $1.35@1.50 basis on lights. Car N. Y. 
heavy kip sold $4.20. Good demand still 
unfilled. 

FOREIGN WET SALTED HIDES.—A 
relatively strong situation continues in the 
standard varieties of frigorifico steers with 
values at present peak points and a moder- 
ately good call still noted. European in- 
terests are the main operators at prevail- 
ing levels with domestic buyers inclined to 
sit back and watch developments. 


— a, 


CHICAGO HIDE QUOTATIONS. 


(Special Report to The National Provisioner from 
J. Nicolas.) 


Chicago, Oct. 13, 1923.—Quotations on 
hides at Chicago for the week ending Oct. 
13, 1923, with comparisons, are as follows: 

PACKER HIDES 
Week ending Week ending Corresponding 








Oct. 13, °23. Oct. 6, week, 1922. 

Spready native 

Steers .......174@17%e 17 @17%e @26e 
Hleavy native 

steers ... P @ le @lse 2244 @23e¢ 
Havy Texas 

steers Karyna (U1 @12%%4c 2Wwa@2le 
Hieavy butt 

branded 

steers eos @12tee W12s4c¢ Wea@ie 
Heavy Colorado 

steers 2... @11ts¢ @ll%ee 19%,@20¢ 
Ex-Light Texas 

SROOTE: i. 5.0 @ IMac @9%e 16 @16%e 
Franded cows @ Mtoe @ 9c 16 @lé6*e 
tleavy native 

NET x accoue @ lie 14 @l4\ec @20%e 
Light native 

cows bie 12% f@l2Zye 18%@lse 
Native bulls....11 @ll\4ye 11 @11l\e @ 16% 2c 
Branded bulis 9 @ Yee 9 @ Yee 
Caltskins ......174¢@18e 17% @ Ie 
Kip a 1 @lib« 1d @lW ts 21 
Slunks, regular. @1.40 @1.40 $0 951. 08 
Slunks, hairless.35 @75e 35) @THe 15 @v0c 


Light, Native, Butts, Colorado and Texas steers le 
per ib. less than heavies. 


cCIrY AND SMALL PACKERS. 











Week ending Wee ling Cor og 
Oct g, "23. Oct. 6. "23 week, 1922 
Natives, all 
weights AL%W@l2e 12 18 v18% 
Bulls, native 9 @10e 10 15 alate 
Branded hides... 9% @ 9 > @lbe 
Calfskins 16! 21 @22c 
Kip 14}. 19 @2Ue 
Light calf $1.25 » $1.15@1.25 
* Slunks, regulat $1.1: 30. 90@1.00 
Slunks, hair] i) 40 @SVe 
COUNTRY HIDES 
Week ending We ( 
Oct. 13, "23. Oct. 
Hleavy steers lo @lile 1v 
Havy cows 9 @10¢c 
a ae -. 9 @10e 
Extremes Ww @lile 10 
Bulls . 8S @ Stee ) 
Branded Th%@ Se * 
Caltskins 14 @15e 14 
Kip 12 @138e 12 
it calf.....$1.20@1.25 $1.20@1.25 $1.10@1.15 
$1.00@1.10 $1.00@1.10 $0.90@1.00 
regular. $0.75@1.00 6o @Tos¢ 50 =@t0e 
Slu hairless.25 5 @30c 23 @we 
Horsehides 3.006 £4.00 $4.50@5.00 
Hogskins *30 @tsec 1s @We 
SHEEPSKINS. 
Week ending Week ending Corresponding 
Oct. 18, '23. Oct. 6°23. week, 1922, 
Large packers—-Wool pelts out of season 
Small packers-—-Wool pelts out ot season 
Packers shear 
lings .. $L.15@1.20 $1.15@1.20 $0.85@0.95 
Packers’ spring 
lambs ..$1.50@1.75 $1.50@1.75 $1.70@1.90 
Country pelts. .$1 s0@2 WO $1.50@2.00 $1.25@1.7 
Dry pelts ......27 @30¢ 2T @sve 25 @2Te 
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ICE AND REFRIGERATION 


ICE NOTES. 

The cold storage plant at Hart, Mich., 
is nearing completion. 

Extensive improvements, to cost $20,000, 
will be made on the ice plant at North 
Powder, Ore. 

The McCoy market and cold storage 
plant will-be established at Conway, S. C., 
within a short time. 

The Citronelle Ice & Fuel Co. has been 
incorporated at Citronelle, Ala., with a 
capital stock of $15,000. 

A new cold storage plant to cost about 
$£0,000 will be built this season at Zante, 
Tulare county, California. 

It is reported that the Central California 
ice Co. will shortly commence construction 
on a $35,000 ice plant at Madera, Cal. 

The Home Ice & Cold Storage Co. is 


the name of the new business enterprise 
in the process of construction at Har- 
lingen, Tex. 

The Northern Indiana Power Co. has 
purchased the property formerly occupied 
by the Vacuum Ice Co., Logansport, Ind., 
for $20,000. 


o 
~o—_——_ 


MOULD IN COLD STORED MEAT. 
(Continued from page 22.) 
tion that at some time or other during 
storage the temperature has risen to freez- 
ing point or a few degrees above it. 
“Whisker” Fungal Growths. 

Tne fungal growths known as ‘“whis- 
kers” are very striking, as they frequently 
project more than an inch beyond the 
surface of the meat, although they col- 
lapse upon being brought into a relatively 








JOHN R. 


Glenwood Avenue 
West of 22nd St. 


Cold Storage Insulation 


All Kinds of Refrigerator Construction 


LIVEZEY 


PHILADELPHIA, PA. 








207 E. 43rd St. 


Freezer and Cooler ROOMS Provision ‘trea 
spectatists 19 CORK INSULATION 
Morrow Insulating Co., Inc. ‘=w vorx 


Details and Specifi- 
cations on request 


















EDGK INSULALGS 2 


INVESTIGATE THE IS YEARS GOOD RECORD 
ManuraActureo AppLicD AND GUARANTEED ‘By. 





dry atmosphere. They belong to two 
closely related genera, Thamnidium and 
Mucor, which are practically indistinguish- 
able to the naked eye. Thamnidium can 
develop slightly at 18 degrees F., and both 
it and Mucor develop fairly well at 28 
degrees F. 

In our experience, however, the profuse 
whisker-like growths usually characteris- 
tic of this fungus have arisen only at tem- 
peratures in the immediate neighborhood 
of freezing point. Unlike most of the 
other fungi dealt with in this report, the 
spores of Thamnidium and Mucor are 
formed inside small globular swellings at 
the ends of the hyphae, instead of being 
cut off separately from the extremities. 
These whisker-like growths are purely su- 
perficial and can readily be removed from 
the meat with the aid of a cloth. 


Bluish-Green Moulds. 


These are caused by certain species of 
the common genus Penicillium, and are 
closely related to forms of the same genus 
commonly found in cheese and upon rotten 
apples and _ oranges. These colored 
growths are frequently half an inch and 
more in diameter. When young the colo- 
nies are white but quickly become bluish- 
green as spores are formed. Growth at 
28 degrees F. is appreciable, but conspic- 
uous growths of the blue-green moulds 
generally only occur at temperatures 
slightly above freezing point. 


Yeasts. 


If the meat has been exposed to a tem- 
perature a degree or two above freezing 
point small colonies of certain yeasts al- 
most inevitably arise; these are either 
white or pink in color. Under moist con- 
ditions these tiny spots are semi-translu- 
cent. When dry the white form frequently 
assumes a brown color and has doubtless 
been the real cause of the ‘brown spots” 
reported by other workers on these meat 
moulds. To the inexpert it is often diffi- 
cult to distinguish colonies of the white 
yeast from groups of bacteria. 





‘erating equipment. 





iS USED IN THE VOGT 
COMPRESSION SYSTEM 


sem Vo ot 


TO USERS OF REFRIGERATION 


Your plant conditions demand either the Absorption or Compression type of refrig- 
i i Let us aid you with our experience in selecting the machine 
which fits your requirements, assuring you the most efficient and economical service. 


Refrigerating Equipment 
Absorption— Compression 
HENRY VOGT MACHINE CO. 


INCORPORATED 


Louisville, Ky. 


MANUFACTURERS OF ICE AND REFRIGERATING EQUIPMENT—DROP FORGED STEEL VALVES AND FITTINGS 
WATER TUBE’ AND HORIZONTAL RETURN TUBULAR BOILERS— OIL REFINERY EQUIPMENT. 





BRANCH OFFICES 
NEw YORK—CHICAGO 
PHILADELPHIA—DALLAS 








If You Need 


You Need Us 


MECHANICAL REFRIGERATION 


of Any Description 


THE CLOTHEL REFRIGERATING CO. 
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PURITY IS ESSENTIAL IN AMMONIA 


For Refrigerating and Ice Making. Because nothing will reduce the 
profits of your plant so surely as Ammonia laden with organic impurities. 


BOWER BRAND ANHYDROUS AMMONIA 


is made from pure Aqua Ammonia of our own production, 
thoroughly refined and purified. Send for Free Booklet. 


Henry Bower Chemical Manufacturing Co., **yiqitsecerakeg 





Atlanta—M. & M. Warehouse Co. 
Baltimore—Wernig Moving, Hauling & 
ee Frank R. Small, 619 meattable 


Boston—G. W. Goerner, 40 Central St. 
Buffalo—Central Supply Co.; Keystone Ware- 
house Co. 


Cleveland—Curtis Bros. Transfer Co. 
Detroit—Brennan Truck Co. 

1 Paso—R. E. Huthsteiner, 615 Mills Bldg. 
Jacksonville—Service Warehouse Co. 





SPECIFY BOWER BRAND ANHYDROUS AMMONIA which may be obtained from the following: 
Los Anegainn,—gttiore & Schmiedell. Philadelphia—Henry Bower Chemical Mfg. Co. 


Mexico, D. 
225 B. 


New York—Roessler & Hasslach ing Co., 1 Mt, 
Co., 709 6th Ave. len" .. .* Se 
ree ee & Beanie, Ce. gen, Franciece —Mailiard oe Amiedett 
Camp St. a See OS Tampe—C Charles Hovey, Room 315, Citizens 
Norfolk—Southgate Fo di ‘oret Tru 
Pittsburgh—Pennaylvania Tranater Co; Oni reagreton, Truck Co.; G. H. Weddle & 


ste Co. ; Canto: 
Pennslyvania Brewers Supply Co., * 168 ioth St. Washinwten— titea ci. Alvord & Co. 


Bezaury, Jr., 7 a de Colima Richmond—Bowman Transfer 
& Stora 
Rochester—Rochester Warehouse & Disteibut: 








ST. PAUL. 
(Reported by U. 8. Bureau of Agricultural Economics 
and Minn, Dept. of Agriculture.) 

South St. Paul, Minn., October 10, 1923. 

Cattle-—Prices were on the down grade 
this week, heavier receipts here and else- 
where, lower markets at outside points 
and a dull stocker and feeder trade locally, 
all being depressing influences. The mar- 
ket at present is very uneven with values 
of grass cattle for the most part at the 
lowest levels for the year to date. Re- 
ceipts up to mid-week totaled slightly less 
than 24,000 head compared with actual 
marketings of 21,634 the same period of 
last week. 

Not enough grain-fed cattle are coming 
to establish market conditions and prices. 
However, a few warmed-up and shortfed 
fat steers and yearlings have sold in small 
lots and load lots from $7.50 to $10.50 
during the past week. Grass-fat beeves 
are salable from $4.50 to around $7.50 
but relatively few are selling over $6.50 at 
present. Choice western heifers sold in 
load lots at $5.50, with a like kind of cows 
$5.00, with bulk of grass-fat she stock going 
at $3.00 to $4.50. Canners and cutters 
sold from $2.75 down to $2.00 in some in- 
stances. 

HOGS.—Hogs have not been marketed 
here in as generous numbers as during the 
previous week, a total of 40,600 arriving 
here the first half of the week against 
45,300 same period a week ago and 27,500 
a year ago. Mixed lights and butchers 
of desirable grades sold mostly at $7.25 
today, a few loads sorted 180 to around 
300 pounds average $7.35, or about steady 
with a week ago. Bulk of the packing 
sows sold at $6.40 to $6.50 within a quota- 
ble range of $6.25 to $6.75, these averaging . 
slightly lower than last Wednesday. 

SHEEP.—Native lambs show an ad- 
vance of about 50c on the average com- 
pared with a week ago, bulk of the better 
grades selling at $12.00, heavy lambs 
mostly $10.00, a few up to $11.00, culls 
largely $8.50. Heavy ewes have moved up 
to the $4.00 peg for the most part or 50c 
higher than a week ago, lights and handy 
weight natives selling about steady at 
$5.00 to $5.50. 

—_2——_. 


BUFFALO SEPTEMBER LIVESTOCK. 

Receipts and disposition of livestock at 
Buffalo, N. Y., for the month of September, 
1923, are reoprted by the U. S. Bureau of 
Agriculture and Economics as follows: 


Cattle. Calves. Hogs. Sheep.! 
Receipts (include ‘‘drive- 
i MCP POORER Te. ee 24,746 14,900 120,072 84,562 
Feeder shipments (include 
“GPIVO-GUGE '} ssc s 0s 40 sage”. skates 410 
Total shipments (include 
kh eee 15,163 9,059 64,218 69,858 
Local slaughter (include 
‘“‘drive-outs’’) .....ceses 9,458 5,841 55,694 14,704 


‘Include goats. 
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ATMOSPHERIC CONDITIONING CORPORATION 
LAFAYETTE BUILDING, PHILADELPHIA. MONADNOCK BLOCK, CHICAGO. 















The successful production of Summer Sausage 
has become a scientific art. 


Those brands found on counters of select retail 
stores and demanded by the connoisseur are 
Air Conditioned 


Summer Sausage Drying—with ‘Webster Air 
Conditioning Systems—can be done during all 
seasons and a product unparalleled in color and 
uniformity assured. 


Over 55,000,000 pounds of choice Dry Sausages 
produced annually by the aid of 
Webster Air Conditioning Systems. 
We install complete systems and guarantee results. 
Send for, Iterature. om 


“The Successful Systems are Webster Systems” 
No. 2 

















rectly. 





We offer you the benefit of our long experience—and we 
guarantee our product. Frick machines have proven safe investments 
and are paying good dividends everywhere. It will pay you to investigate. 





a : BRANCHES: 
. New York, N. Y. Pittsburgh, Pa. 
4 YW) W ut Y cEniladelphia, Pa. Atlanta, “Ga. 
r arlotte, N. Dallas, Te: 

ee te F ae Baltimore, Md, Memphts, ‘Tenn. 
- DISTRIBUTORS: 
Cc » Xl. Indianapolis, Ind. Boston, Mass. Cleveland, 0. Ang 
Detroit, peek. Minneapolis, Minn, Brooklyn, N. Y. San Antonio, Texas an Po Ss 
Buffalo, N. Y. Baltimore, Md. Cincinnati, O. Palatka, Fla. Seattle, Wash. 
Pittsburgh, Pa. Gran ids, Mich. New Orleans, La. Columbus, 0. Portland, Ore. 
Heaphe. i ‘Tenn. Philadelphia, Pa. New Haven, Conn. Ogden, Utah Spokane, Wash, 


TRACE MARK 


REFRIGERATION 


SAFE — SIMPLE — ECONOMICAL 


Economical Retrigeration can 
only result from a properly pro- 
portioned plant, made up of ma- 
chinery designed and built cor- 
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Motor Trucks in Meat Packing 


Packers’ Delivery 


Expense and _ the 


Figure It Cuts in Profits—An Argument 
for the Electric Truck vs. the Horse 


From a Transportation Man’s Viewpoint. 


[EDITOR'S NOTE.—The following article 


was prepared by a_ transportation student 
who has been making an investigation of 


packers’ deliveries by motor truck and by 
horse-drawn vehicle. He brings out some in- 
teresting points.] 

The packing industry is different. The 
steel industry, the automobile industry, 
and the clothing industry all have their 
points of similarity, but the packing in- 
dustry is unlike any of them. 

No large industry does such a tremen- 
dous volume of business for each dollar of 
profit. The others do not turn over their 
capital nearly as rapidly. The packer has 
to deliver a great many hundredweight of 
meat to make a small amount of money. 

In many lines of business delivery costs 
amount to 20 or more per cent of the gross 
income. In terms of the value of the 
product delivered, the transportation costs 
of the packer are very small. Only about 
one cent out of every dollar goes for deliv- 
ery expense. 

But this does not make delivery ex- 
penses unimportant. For the entire mar- 
gin on which the packer works may be 
but 10 or 12 cents on the dollar. There- 
fore, the relation of delivery costs to prof- 
its is just as vital in the packing industry 
as in many others. In fact, a saving in 
delivery costs would mean more in the 
packing business than in many others. 

Horses Used for Many Years. 


When the more progressive of our for- 
bears decided that oxen were too slow to 
suit their transportation needs, and that 
besides an ox-cart was not at all what it 
should be with respect to “advertising 
value,” horses become the accepted mo- 
tive power for delivery service. For cen- 
turies our transportation systems grew 
with stables for a foundation. 

The telegraph relieved the horse of his 
responsibilities as an aid to communica- 
tion. The railroad released him from his 
duties in inter-city travel. The automobile 
recently had replaced him as the dispenser 
of transportation for pleasure. And now 
the process of replacing horses in city haul- 
ing is well on the way toward completion. 
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Although the electric truck antedated 
the gasoline truck by several years, it was 
the latter which enjoyed the greater pop- 
ularity at first. One of the reasons is that 
the horse’s efficiency was the lowest on 
long hauls, and this is the field of the gaso- 
line truck. Consequently, the long hauls 
were changed first, and gasoline trucks 
were used. The latest and final step is the 
replacement of horses on short hauls, and 
this is the field of the electric truck. 


Electrics Replace Horses. 

It is probably unnecessary to explain 
why electric trucks are more economical 
than horses on nearly all work. It is a 
long story of speed, barn space, drivers’ 
wages, mileage, depreciation, interest, and 
other tangible and intangible bad news. 
But the fact is that they are more econom- 
ical for large city work. 

The country’s largest user of horses, the 
American Railway Express Company, rec- 
ognizes this fact and is eliminating horses 
in all large cities. The National Biscuit 
Company’s policy is the same. The lead- 
ing department stores are nearly all elec- 
tric users. The large bakeries electrified 
their deliveries long since, and the laundry 
and ice cream industries are rapidly chang- 
ing over. Because of these changes sec- 
ond-hand wagons can be bought for a song. 
Many are selling them and very few buy- 
ing. 


Can Packers Use Electrics? 


Perhaps it is superfluous to ask, “Can 
packers use electrics?” They are actually 
using them, though in a limited way. Swift 
& Company have twenty-five in New York, 
two in Chicago. Armour, Wilson, Cudahy 
and Otto Stahl, Inc., each operate a num- 
ber of electrics in New York City. John 
Morrell & Company have them, both in 
New York and Ottumwa, Iowa. Arnold 
Brothers, in Chicago, have three. The 
Beechnut Packing Company, F. A. Ferris 
& Company, Sayles-Zahn Company, and 
Oscar Mayer & Company are also users. 

Although the list of users’ names is im- 
pressive enough, the number of trucks 
used is not large. For some reason the 
electric truck people have not been able 
to obtain for their product any very gen- 
eral recognition by the packers. While 
the packing industry leads the nation in 
volume of business, as a user of electric 
trucks it follows the transportation, dry 
goods, baking, laundry, ice cream, gas and 
coke, electrical, wholesale grocery, biscuit 
and cracker, tea and coffee and other in- 
dustries. 


More Electrics in Future. 


Whenever electric trucks can perform 
work at lower costs than any other vehi- 
cles, electrics will eventually be used. For 
that reason it is only a matter of time until 
electrics are more widely adopted by the 
packing industry. The change will prob- 
ably come gradually, because there are 
many obstacles to overcome. 

In the first place there is a great senti- 
mental attachment to horses. Most of the 
superintendents of transportation § are 
“horse” men. They know horses and ap- 
preciate them as no onse else in the 
world does. Furthermore, the Union Stock 
Yards, Chicago, is a great horse center. 
It is important both as a great horse 
market and as the headquarters of the 
Horse Association of America. 
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“Per Hour’ Charge Wrong. 


The method of charging for delivery 
equipment at the Yards causes further con- 
fusion. A single horse outfit is figured at 
about 85 cents an hour, a two-horse out- 
fit at about a dollar. That is fair enough, 
because horse expense is practically the 
same, moving or standing. 

But the same “per hour” method, when 
applied to trucks, is illogical. An electric 
truck standing at the curb is incurring 
expense for wages, interest, garage space, 
washing, painting, some depreciation and 
a few other minor items. It is costing 
nothing on the current, tire, repair, battery, 
overhaul and similar accounts. 

A two-ton electric standing at the curb- 
ing is costing, including driver, only about 
75 cents an hour, against a dollar for a 
two-horse wagon. When moving the elec- 
tric’s cost becomes considerably more, but 
an electric, while moving out-performs a 
team and wagon by such a large margin 
that the extra cost is more than justified. 

If electrics are charged for so much a 
day plus so much for each mile, they will 
be found to be able to beat horses at so- 
called “horse work” by a large margin. 
But as long as the packing industry con- 
tinues to use electrics half-heartedly, de- 
preciates twelve-year-old ones at 20 per 
cent per year, and charges for them on 
an hourly basis regardless of mileage, 
horses will continue to appear to be eco- 
nomical. 


Capital Tied Up in Horses. 


A third obstacle to overcome is the fact 
that a great deal of capital is tied up in 
stables, horses, wagons and harness. The 
worst part of this difficulty is that these 
are not salable at any kind of a figure, 
because so many people have horse equip- 
ment for sale nowadays. The other side 
of this difficulty is that electric transpor- 
tation requires as great or perhaps a 
greater investment than _ horse-operated 
transportation, and this new outlay is very 
painful to an industry which has to prac- 
tice extreme economy to make ends meet. 

Still another obstacle is that the pack- 
ing industry, through its Institute of Amer- 
ican Meat Packers, has gone on record as 
believing horses to be most economical for 
short-haul work. This statement was not 
made without some study of the matter, 
and undoubtedly is correct as far as small 
isolated branches are concerned. 

Electric trucks have never been given a 
fair trial at the stockyards, and the im- 
pression has been prevalent that they were 
not adapted to packing house deliveries. 
Consequently the industry has adhered 
closely to the policy of using horses on 
short hauls, and has gone so far as to put 
itself on record as favoring them. 


A Test of Packers’ Trucks. 


Recently a complete test was made of an 
electric truck in the service of a number 
of the packers. This test showed that 
electric trucks, contrary to the common 
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opinion, can handle packer deliveries. The 
test covered about a month, including work 
at packing houses and at branch houses. 
Some of the interesting sidelights on this 
test follow: 

1. The first shipping clerk was antag- 
onistic to electric trucks and planned to 
“show them up” at the very first. He 
therefore sent the truck to South Chicago 
the first day, calling for a total of 64.4 
miles. The next day he sent it on a long 
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3. Through loop traffic the _ e'‘ectric 
rroved faster than gasoline trucks. In 
open traffic the gasoline truck proved the 
faster, although the electric averaged 10.8 
miles per hour on a long route. 

4. Many stop work is hard on gasoline 
trucks. A 1%-ton one was found to be 


getting but 3.7 miles per gallon on such 
work. 

5. At the last place another man was 
found who wanted to give the truck a 























ELECTRIC TRUCKS IN SERVICE OF NEW YORK MEAT FIRM. 


zigzag run, including several miles 
through deep muddy roads, making 51.8 
miles. When, much to his surprise, the 
truck returned both times under its own 
power, he quit “picking on” it and gave it 
average gas truck runs of 27 to 42 miles. 

2. On the sixth and seventh days it was 
put on “horse work” and both days fin- 
ished the “day’s work” before 1 o’clock. 
The electrics’ days were then completed 
with additional 21 and 12 mile trips on the 
two days. 








Date. Pounds. Stops. 
March 29, 3,791 40 
March 30, 4,900 29 
March 31, 4,300 28 
April 2, 3,900 9 
April 3, 5,200 3 
April 4, 9,300 23 
April 5, 10,000 18 
April 6, 2,400 $2 
April : 3,600 28 
April a 4,188 17 
April 3 6,501 ww 
April 3 ot) 18 
April 4 18 
April 2 10 
April S 10 
April 3 24 
April 3 41 
April 3 42 
April 3 9 
April 4 18 
April 4 11 
April 3 6 
April i 10 
May 2 33 
May 4 32 
May 2 24 
Mav 2 42 
May 2 45 
May 2 48 





PACKER SCHOOL UNDER WAY. 


(Continued from page 23.) 


1. Physique. 

2. Technical knowledge. 

3. Versatility. 

4. Analytic ability. 

5. Ability to organize. 

6. Ability to energize. 

7. Ability to discipline. 

8. Ability to cooperate. 

9. Ability to direct. - 
10. Ability to pick and develop men. 
11. Foresight. 


real test. He ran it to Evanston on two 
days, requiring over fifty mi:es. This, of 
of course, is gasoline truck work, but he 
put his gas trucks on short runs and sent 
the electric to Evanston to see if it could 
make the distance. It did! 

The mileages, stops, and current used 
are given here. It was first come, first 
served, and tie electric proved more than 
equal to the task. 

Following is a table showing the results 
of this test: 





AH. K.W.H. 
Miles K.W.H. per mile. per mile. 
$ 41 5.5 64 
43 3.6 83 
40) i. 
30 . 
42 5. 
30 a. 
30 ‘ 
39 . 
30 Fy 
24. 125 18 g 
23.6 120 22 oe 
21.2 130 24 2 
23.1 150 21 i. 
19.6 110 21 a. 
12 re) ie i. 
42.1 220 33 5.2 
30.6 160 25 5 
35.7 190 31 5. 
27.6 130 25 4. 
47.4 230 33 4.3 7 
42.1 210 37 4. 8S 
22.8 105 19 4. 83 
15.8 90 12 5. .76 
53.0 245 37 4. a 
41.4 195 30 4. 125 
31.3 150 25 4. 8 
280 45 5. 86 
185 30 5. .83 
210 34 4. Pi ir 3 





12. Approachability. 

13. Dignity. 

14. Sense of proportion. 
15. Moral character. 


Next Talk Is on Fuels. 


At the conclusion of the lecture by Mr. 
Carver, Mr. Harris announced the subject 
for the next lecture, which will be held at 
the same place, October 16, from 7:00 to 
9:00 p. m., which is: “Fuels and the Boiler 
Room,” the lecturer being P. Wilson Evans 
of the motive power department of Armour 
& Company. 


45 


_He assigned the following reference 

reading to equip the students in the course 

to properly benefit by Mr. Evans’ lecture: 
Practical Study Assigned. 

The textbook is “Steam Power Plant 
Hngineering,” by Prof. G. I. Gebhardt. This 
may be obtained at the Crerar Library or 
the Chicago City Library. The definite as- 
signment for this lecture covered: 

Chapt. II. Fuels and Combustion. 


Chapt. III. Boilers. 
Chapt. IV. Smoke-proof Furnace 
Stokers. 


Chapt. VI. Coal and Ash Handling. 
Outside Books Suggested. 

The following books, which may be 
obtained at both of the libraries, were 
recommended also for additional reference 
reading: 

“American Fuels,” by Bacon and Hamor. 

“Combustion and Smokeless Furnaces,” 
by J. W. Hays. 

“How to Build Up Furnace Efficiency,” 
by J. W. Hays. 

Provision could be made for only fifty 
students in this course on “Superinten- 
dency,” and nearly that number have al- 
ready enrolled. 

It is a source of great gratification that 
such a high-class personnel has enrolled 
for this course. Those taking the course 
include a large number of plant superin- 
tendents, assistant superintendents and 
department superintendents, all of whom 
appear to be extremely earnest in their 
attitude toward the course, and are certain 
to obtain the fullest benefits therefrom. 

Science Course Opens. 

The opening session of the course on 
“Science in the Packing Industry” was 
held Thursday evening, October 11, in the 
rooms of the University College at 116 
South Michigan avenue. More than twenty 
students representing ten different depart- 
ments of the modern packing plant and 
nearly as many different firms assembled 
to hear the first talks that were to acquaint 
them with what science is, the ways in 
which it works, and some particular ap- 
plications to the packing industry. 


Noted Chemists Give Ideas. 

Professor W. Lee Lewis, head of the 
chemistry department at Northwestern 
University, opened the program with a 
discussion in simple words of the field and 
the scope of science. Professor Julius 
Stieglitz, head of the chemistry depart- 
ment of the University of Chicago, then 
presented the subject of chemistry to the 
class, few of whom had had any extended 
experience with that science, if, indeed, 
they had had any contact at all. 

The class was then made acquainted 
with some of the more important scientific 
problems of the packing industry, Mr. 
Arthur Lowenstein showing them in what 
ways science was of value in solving these 
problems. 

Many Packer Chemists Present. 

The Committee on Scientific Research 
of the Institute of American Meat Packers, 
which is assuming responsibility for this 
course in the appreciation of science, was 
represented by several of its members. Mr. 
Arthur Lowenstein, vice-president of Wil- 
son & Company, is chairman of this com- 
mittee. The details of the course are be- 
ing handled by Dr. C. R. Moulton of the 
Institute of American Meat Packers. 

The lectures at succeeding meetings of 
the course will deal with meat products, 
gland preparations, the food value of the 
products, fats, oils, soaps, feeds, fertilizers 
and other products of the industry. The 
material will be given in a manner to in- 
terest the superintendent, advertising man, 
the younger technical men, and in fact 
most any man with some experience or 
education who is desirous of knowing more 
about the industry with which he is con- 
nected. 


—_—&o—__ 


If you need a good man watch the 
“Wanted” page. 
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Chicago Section 


Isaac Powers of the Home Packing and 
Ice Co., Terre Haute, Ind., was in Chicago 
this week. - 

F. R. Burrows, vice president of the G. 
H. Hammond Company, is on a tour of 
the South. 


E. F. Rath, general manager of the 
Rath Packing Co., Waterloo, was a visitor 
in Chicago during the past few days. 


Swift & Company’s sales of carcass beef 
in Chicago for the week ending Saturday, 
October 6, 1923, for shipment sold out, 
ranged from 7.00 to 20.00 cents per pound, 
averaged 13.36 cents per pound. 


“Gold star” veterans of the meat pack- 
ing industry who have been awarded 50- 
year gold jubilee badges by the Institute 
of American Meat Packers since the At- 
lantic City convention are Fred White, the 
veteran retired provision inspector, and 
William J. Quin, of the legal department 
of the Cudahy Packing Company. 


Packers’ purchases of livestock at Chi- 
cago for the first four days of this week 
totaled 41,917 cattle, 10,160 calves, 100,191 
hogs, and 43,372 sheep. 

Provision shipments from Chicago for 
the week ending September 29, 1923, with 
comparisons, were as follows: 

Last week Prev. week. Last year. 
Cured, meats, Ibs...12,178,000 13,025,000 13,572,000 
Pe Ce: cbosceese 11,375,000 10,728,000 9,642,000 
Fresh meats, Ibs... .21,014,000 21,893,000 22,606,000 
Pork, bbls, ........ 3,000 5,000 4,000 


Canned meats, boxes. 13,000 19,000 17,000 





Cc. W. Riley, Jr. 
BROKER 
2109 Union Central Bidg., Cincinnati, 0. 
Provisions, Oils, Greases and Tallows 
Offerings Solicited 





Harry E. Altman, president and treas- 
urer of the Canada Casing Co. of Illinois, 
has severed his connection with that com- 
pany, and has bought control of the New 
Zealand-American Casing Company, with 
headquarters at 40th and Packers’ avenue, 
Union Stock Yards, Chicago. Mr. Altman 
is very well known in the packing and 
casings trade. He was a department head 




















H. E. ALTMAN. 

with two large American and one Cana- 
dian packing concern before he went into 
the casings business, and is known as an 
authority in the sausage trade as well as 
in casings. He has wide foreign connec- 
tions, which will be utilized in his plans 
for enlarging the business of his company. 





H.N. Jones Construction Co. 


Engineers 
San Antonio, Texas 
Designs and Builds 
Packing Houses 
30 Years Experience 








George F. Pine Walter L. Munnecke 
Pine @ MunneckKe Co. 
PACKING HOUSE & COLD STORAGE 
CONSTRUCTION; CORK INSULATION & 

OVER HEAD TRACK WORK. 


10 M i i Ph : 
_” Detroit, Mich. Cherry 3750-3751 








H. C. GARDNER F. A. LINDBERG 


GARDNER & LINDBERG 
ENGINEERS 
Mechanical, Electrical, Architectural 
SPECIALTIES, Packing Plants, Cold Storage, 
Manufacturing Plants, Power Install- 
ations, Investigations 
1134 Marquette Bidg. CHICAGO 


H. P. Henschien R. J. McLaren 


HENSCHIEN & McLAREN 


Architects 
1637 Prairie Ave. Chicago, III. 


PACKING PLANTS AND COLD STORAGE 
CONSTRUCTION 








M. P. BURT & COMPANY 


Engineers & Architects 
Packinghouse and Cold Storage Designing— 
Consultation on Power and Operating Costs, 








Fred J. Anders Chas. H. Reimers 


Anders & Reimers 














SWIFT OFFICE MANAGER DIES. 

Edwin L. Ward, office manager of Swift 
& Company, died suddenly at his home, 
540 Melrose street, early on Wednesday, 
October 10, of heart trouble. Mr. Ward 
had been ill for several months but had 
so far recovered that he had returned to 
work. 

He was born in Chicago, October 14, 
1870, and went to work for Swift & Com- 
pany in 1892. He became assistant office 
manager two years later and in 1911 as- 
sumed charge of that department. 

During his work with the company Mr. 
Ward became deeply interested in welfare 
activities about the stockyards. He was 
largely instrumental in establishing the 
Fish lake recreational camp for women 
and in instituting safety first work in the 
various plants of Swift & Company. In 
addition, he was chairman of the board of 
the Stockyard Community Clearing House 
and was a member of the executive com- 
mittee and a director of the Chicago Tuber- 
culosis Institute. He took a deep interest 
in the work of the Edward sanitorium at 
Naperville. 

A widow and daughter, Anne Martin, and 
one son, Fred L., survive him. 

Mr. Ward was a member of the Chicago 
Athletic Association, Brotherhood lodge 
986, A. F. & A. M., Englewood chapter 176, 
R. A. M., Oriental Consistory and Medinah 
Temple. 


—— %e—_— 


STOPPING CATTLE TUBERCULOSIS. 

A report just issued by the United States 
Department of Agriculture, summarizing 
the status of tuberculosis-eradication work 
at the beginning of September, shows 
nearly 5,000,000 cattle under supervision 
for the eradication of the disease. 

A total of 661,260 cattle, including both 
beef and dairy breeds, are in fully-accred- 
ited herds. Nearly 3,000,000 cattle are in 
herds that have successfully passed the 
first test in process of becoming accredited. 
The remainder are in herds that are not 
yet free from tuberculosis and are under 
supervision of varying stages. 

The popularity of the tuberculin test is 
indicated by a waiting list of more than 
145,000 herds that will be tested as soon as 
federal and state veterinary inspectors can 
get to them. 


——e___ 


What causes “sour spots” in beef, and 
how can they be prevented? Ask THE 
BLUE BOOK, the “Packer’s Encyclopedia.” 


LEON DASHEW 














PACKERS ARCHITECTURAL & ENGINEERING CO. 


WILLIAM H. KNEHANS, Chief Engineer 


ABATTOIR PACKING AND COLD STORAGE PLANTS: 
Manhattan Building, Chicago, III. 


ARCHITECTS 
Curing, etc Y Profit by Our 25 Years’ Ex- 5 
rience. hese Gonstvantion Gast. Higher 314 Erie Bldg ce ™ king H Counselor At Law 
ie x acking House 
206-7 Falls Bidg., MEMPHIS, TENN. Cleveland, O. Specialists 15 Park Row New York 
des, Himmelsbach, M. E. Otte $. Sehlich, C. E 


Cable Address, Pacarco 





HIMMELSBACH & SCHLICH 
ENGINEERS AND ARCHITECTS 
Specializing In Packing Houses, senna pet 

Ice Making and Refrigerating Plants. 
and-Fat Rendering Piants, Oil Refinertes 


136 Liberty Street NEW YORK 
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Packers Aid Dairy Producers. 


“The meat packer has become one of 
the most important distributors of butter 
and cheese in the Wnited States,” said L. 
D. H. Weld, manager of the commercial 
department of Swift & Co., Chicago, ad- 
dressing the World’s Dairy congress which 
met at Syracuse, N. Y., after sessions 
in Washington, D. C., and Philadelphia 
earlier in the week. 

“The fundamental reason why _ the 
packer began handling dairy products lies 
in the fact that he had developed a far- 
reaching sales organization for the dis- 
tribution of meat, which is a highly per- 
ishable product. He had _ refrigerated 
warehouses and refrigerator cars. The 
same salesman could sell the dairy prod- 
ucts, and they were bought by tne same 
class of retailers. 

Sells Direct to Retailer. 

“In distributing dairy products, the 
packer sells direct to retail dealers. He 
has assembling plants through the mid- 
dle west where butter is manufactured, 
and direct shipments in refrigerator cars 
are made by these assembling plants to 
the packer’s own distributing houses in 
cities all over the country from which 
sale is made direct to retailers. Small 
creameries and many large ones neces- 
sarily sell through wholesale dealers and 
jobbers in order to reach the retailer. 

“The creameries of the packer are scat- 
tered about in the farming regions where 
dairying is not a highly specialized occu- 
pation and where small local creameries 
could not get enough cream for economical 
operation. The buttermilk from the cream- 
ery is used to fatten poultry. When but- 
ter volume is light, the volume of poultry 
handled is heavy, so that the overhead ex- 
penses are kept at a minimum. In butter 
manufacture the cream is pasteurized and 
the most approved equipment is used. 
Special consideration is given to sanita- 
tion. 

“It will be seen from these facts that 
the packer has performed an important 
service to dairy producers. He has placed 
efficiently operated creameries in close 
proximity to thousands of farmers in re- 
gions where dairy production does not 
justify local creameries. He has widened 
the market by making available his ex- 
tensive selling organization, which reaches 
all parts of the country. 

“In handling cheese the packer is not 
a manufacturer. He makes purchases in 
cheese districts of Wisconsin and New 
York and the product is shipped direct in 
refrigerator cars to branch houses where 
it is distributed the same as butter.” 
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CHICAGO LIVESTOCK. 

RECEIPTS. 

Cattle. Calves. Hogs. Sheep. 

Z 3,862 39,608 39,972 

2,297 24,965 28,340 
2,327 21,594 25,721 

Thursday, Oct. 2,791 24,969 5 

Friday, Oct. 5 3,§ 872 t 

Saturday, Oct. 6.... 1,551 210 7,267 1,485 


Monday, Oct. 
Tuesday, Oct. aes 
Wednesday, Oct. 

4 











Total for week....61,359 12,359 149,156 131,045 
Previous week .....79,681 13,977 157,262 a. 














WORE BBO <6 ccs ccess 76,796 14, 128,626 5 
Two years ago......57,157 11,541 119,131 133,218 
SHIPMENTS. 

Monday, Oct. 1..... 6,478 582 6,023 8,882 
Tuesday, Oct. 2..... 4,215 770 6,822 13,883 
Wednesday, Oct. 3... 4,253 311 6,453 17,194 
Thursday, Oct. 4..... 4,201 492 5,938 18,698 
Friday, Oct. &...... 3,862 97 6,138 16,207 
Saturday, Oct. 6... 517 7 5,401 2,344 

Total for week... .23,526 2,324 34,770 77,208 
Previous week ......28,012 1,559 26,763 71,134 
Year ago ...... - 24,317 1,605 13,035 37,867 


Two years ago.......19,373 1,482 30,190 44,196 
Receipts at Chicago Stock Yards thus far this year 


to Oct. 6, with comparative totals: 

1923. 1922. 
2!) Perr rrr ere errr. 2,822,689 2,279,198 
DEE Awtserscentweveesaeewen 592,398 14,229 
BEE, Riesaek tases sevens canawes 7,537,791 5,945,233 
rer errr 3,019,779 2,848,954 


Combined weekly hog receipts at eleven markets 
for 1923 to Oct. 6, with comparisons: 
Week. Year to date. 


Week ending Oct. 6......... 601,000 28,073,000 
Previous week ......-..sseee ae 8 _wewewerns 
Corresponding week, 1922..... 514,000 21,431,000 
Corresponding week, 1921..... 428,900 21,594,000 
Corresponding week, 1920..... 353,000 21,783,000 

Average, 1908 to 1922...... 411,000 20,166,000 
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Combined receipts at seven points for the week 
ending Oct. 6, 1923, with comparisons: 






*Cattle. ~ £E Sheep. 
Week ending Oct. 6... 48. 341,000 
Previous week ......-. 7, 527,0) 368,000 
BM: ceded ia csuweo ae s's ¥ 386,000 313,000 
eA eer ree ) 298,000 346,000 
Es taene a ese dare eee s 264,000 356,000 









Average, 1914-22..... 314,000 516,000 380, 

Combined receipts at seven markets for 1923 to 
Oct. 6, and the corresponding period for previous 
years: 








*Cattle. Hogs. Sheep. 
1923 J 23,183,000 8,166,000 
1922 17,306,000 7,463,000 
J, er ere ren 6,732,000 16,781,000 9,044,000 
NN Screen nearness as 7,684,000 17,395,000 8,427,000 


*Calves at Omaha, St. Louis and St. Joseph counted 
as cattle. 

Chicago Stock Yards receipts, average weight and 
top and average prices for hogs for under-mentioned 
weeks: 


Average 
Number weight,——Prices—— 
Top. Average. 
$8.55 $ 7.7 


received. Ibs. 
Week ending Oct. 6....*148,900 *244 $8 


Previous week 










rer rere re 244 
ee eMee! fares k:< 60s are assisne G76 246 
BO, ace Nea RE EEO S 241 
BP ero vee endaceenanlns 240 
ee othe 8 Kresge ess 45 236 
PR Csetste eine eed atid 214 
Be cae cpaircenenss 213 
BORD sc vevcveseves eases 204 
Re Ce viigea so sone icesienie 230 
ROE ees tence Aeme castes 210 








Average, 1913-1922... 115,200 228 $12.80 $11.70 
*Receipts and average weight for week ending 
Oct. 6, 1923, unofficial. 
WEEKLY AVERAGE PRICE OF LIVESTOCK. 


Cattle. Hogs. ree Lambs. 
‘. 










Week ending Oct. 6....$10.30 $ 7.70 10 $12.90 
Previous week .. wos See 7.95 7.15 13.25 
BO soe a ee HeLa eats 10.6% 8.9% 6.20 13.80 
PE acca gia Laie e eres: 8.25 7.65 4.65 8.60 
THM csaatvese esc ce cerns. 14.90 14.95 6.45 12.75 
BM aves Saas ee kaaengyae 16.10 15.00 8.15 15.385 
BET Ne eee saa a ae EAS 14.25 18.20 10.50 15.10 
RPG ere k ochiniaarenies Aceves 11.80 18.30 12.00 17.90 
Pca as canoer ia 9.80 9.75 7.55 9.95 
| OE re eee rere eee 8.85 8.50 6.40 8.70 
BED. Gc Aa lds esa eae aie’ 9,00 7.65 5.30 7.65 
WAS Ria a Wiaaie gona ee a aa nie 8.25 8.350 4.55 6.85 


Average, 1913-1922....$11.20 $11.70 $ 7.15 $11.65 

Following is given the net supply of cattle, hogs 
and sheep for packers at the Chicago Stock Yards 
for week mentioned: 


Hogs. Sheep. 
*Week ending Oct. 6.... 115,000 54,700 
Previous week ......... 130,496 61,454 
(ESAS AO ree ee 115,591 57,449 
De ahecie ies se caas S4 88,941 89,022 
ES ere reer 65 63,596 61,676 
RS Eee 108,251 127,680 
i REE Sen ner 132,619 104,023 





*Saturday, Oct. 6, 

Chicago packers’ hog slaughter for the week ending 
Oct. 6, 1923: 
po) a 3! eae err ee er ee et 
Anglo-American Provision Co.............e.6. 
i eee eer en a eee ee 
Ge Ee, Ee IOIN COs 66 5:5 6k 2 6cceeeed eee wees ese 
eg sire asin tae tale beccdn. ole een emeee 
ae iid Win on! wb ain W bank bake eae 
BoyG-Lamham & C00... .cccsccscccvcccsevsecsees 
Western Packing & Provision Co.. 
Roberta & Oak... .cccscccsccven 
(ere reer ere ens 
Independent Packing Co.........cceccseeeeees 
DE, RC 90 oa o 6 654-05 6 Seca oe heud 
WRITE. DAVICR C06 ccc ccc ce cceeccswreeedien 
AGOr PACKING (CG.6 6ci. occ ee cess tenes ated esc 
MENT Sa care-ave.gia gan.scah 6 o:9te bie nlere 8,818 OS CODE MEREEN 










LO eS ee ee ECR Re eS ae waa TT 21 
Previous week 
WOON HM occas heey ceecne uses mat san iN eaeawen 
TWO YEATES ASO... .csccccserccvccevesvesescins 95,300 
Three EATS AZO... rcecsesecervccsvecssece 69,100 

Shipments today, 2,500; left over, 3,500. 

(For Chicago livestock prices see page 39.) 


——o-——— 


CANADIAN LIVESTOCK PRICES. 


Summary of top prices for livestock at 
feading Canadian centers for the week 
ending October 4, 1923, with comparisons: 

STEERS. 

Week Same Week 

week, ended 
1922. Sept. 27. 





er eer eee Te $7.50 $7.35 
Montreal (W.) ee .00 6.25 6.50 
Montreal (E.) 6.25 6.50 
Winnipeg 5.25 6.25 
SEER | aa ae ane 4.75 5.00 
HQMIONTOR ccc cease cceeisccs 4.50 4.75 
DN ioe a dio ss kode we tewe $13.00 $14.00 $13.50 
Montreal (W. 2. 10.00 12.00 
Montreal (E.) 10.00 12.00 
Winnipeg 6.25 7.00 
Calgary 4.00 5.75 
Edmonton 4.25 5.50 
NG osc oss 64s ttcwemcns 0. $12.0) $10.85 
Montreal (W.) 10.25 2.25 10.35 
Montreal (E.) 12.25 10.35 
WU, Ssvinaicwvew serene 3 10.75 11.55 
CI 56 086660 ev edees ee A 9.50 11.55 
PURER 50s Seawecccavsee . 10.25 12.10 
NN Oe od sce siaw ow bee neald A $11.25 $12.00 
Moontr@e) CW) sc cccicsiesices 11.00 11.25 11.25 
Montreal (B.) .cccccccceee 11.00 11.25 11.25 
MIRE goo 6:0 5 cacdnrnsaes.0-8 9.50 11.00 11.25 
eer rrr 11.00 10.25 11.00 
ee TE eee ee 10.75 10.50 10.50 











Refrigerating 
and 
Ice Making Plants 





For the 


Meat Products 
Industry 


Horizontal Compressors 
8 tons capacity and up 


Vertical Compressors 
1 to 18 tons 


Complete Data Promptly Furnished 


The Vilter Manufacturing Co. 


Est. 1867 


806-826 Clinton Street 
Milwaukee, Wis. 

















The Wilson 


No. 14 


Bone 
Crusher 


for Fertilizer 
Manufacturers 


A very durable machine to be 
used with the 


Dry Rendering Process 


to crush beef scrap, crack- 
lings, dry and green bone. 
Capacity 10,000 to 14,000 Ibs. per hour, 


weight 3,000 Ibs., 30 horse power also 
smaller sizes. 


Write for catalog and prices 
WILSON BROTHERS 
Sole Mfrs. 
U. S. A. 


Easton, Pa. Box N. P. 























CASH PRICES. 
Based on Actual Carlot Trading, Thursday, October 
11, 1923. 


Green Meats. 
Regular Hams— 








8-10 Ibs. avg 14} 
10-12 Ibs. avg a@14 
ee ee cian seek eb hea heb beksee @i4 
Se NS ans dp sep ORE ENE A SAEED E'S & fal4 
oS Be ee re re er «@i4 
Og ee rg a@ai4 

Skinned Hams— 
ibs. avg. . ian oe = a a15\4 
Ibs. avg. ye a eee @l5 
lbs. avg.. ahs ‘Ne eA koh naeenees ala% 
Ibs. avg... [sees en ie bie eke als 
a alin cas ail ca ence Oe ee @i11'5 
lbs. avg aio 
Ibs. avg alo 

4-6 Ibs @ S! 
§- 8 Ibs as 
8-10 Ibs eee fa 7% 
10-12 lbs. avg ree ey er @ 74 

Clear Bellies— 

ah, I Aer eee ee @16% 

ee OO os goo ws ae ig See Nees Sees @i4 


10-12 Ibs. avz.. 
12-14 Ibs. avg 








Jb yy ee Serre rs te ai1% 
Pickled Meats. 
Regular Hams— 

Pi 566 cnn w esp hopes ee eis « @16% 

10-12 Ibs. avg @16 

eS ee Pre erry Pre re a16 

14-16 Ibs. avg.. @16 

RO on ss ec op Se Ee dee @15% 

18-20 Ibs. avg. @16 

Skinned Hams— 

14-16 Ibs. avg 1615 
Ibs. ave @1i6% 
Ibs. ave a6 
ibs. ; a@a14i 
Ibs 12% 
Ibs @ai11\% 
Ibs aw 

4-6 Ibs 9 

6- SS Ibs 

8-10 lbs 





10-12 lbs. ave 
Clear Bellies— 

6- S tbs. avg 

8-10 Ibs. avg 

10-12 Ibs. avE- 

12-14 Ibs. avg 





ee ee one eae aie @ily, 
Dry Salt Meats. 

Extra ribs @10% 
NS ak Swhas iy hs chews ken duue S @il 
Regular plates @ 3% 
Clear plates 210 
Jowl butts @ 94 
Fat Backs— 

8-10 Ibs. avg. @11%& 

10-12 Ibs. ave. @11%& 


12-14 Ibs. avg 
14-16 Ibs. ave.. 
16-18 Ibs. avg.. 
18-20 Ibs. avg... 
20-25 Ibs. ave. 
Clear Bellies— 








12-14 Ibs. avg. @a11% 
14-16 Ibs. avg @11% 
18-20 Ibs. avg... @10*, 
25 Ibs. avg (2 103% 
lbs. ave.. @10%, 

30-35 Ibs. ave. @10%4 


RMominal asked 





ae. - 
RESTRICTIONS ON BORAXED MEATS. 
In view of the report that many ship- 
ments of American cured meats are being 
denied entry into France because of the 
heavy use of borax in the curing process, 
attention is called to the French law of 
August 1, 1905, which declares as fraud 
the use of borax in curing meats, and pro- 
hibits the importation of meats so cured. 
It is understood that these regulations 
have not been strictly construed until re- 
cently, but are now being generally en- 
forced in most French ports of entry. 











Chicago Provision Markets 


FUTURE PRICES. 


Official Board of Trade, Range of Prices. 














SATURDAY, OCTOBER 6, 1923. 
Open. High. Low. Close. 
LARD—(Per 100 Ibs.) 
IM: gi sesenss ese 12.27% 12.27% 12.17% 12.25 
aa ‘Meneathenee = ans. es 12.10 
errr ee 11.10 11.20 11.05 11.17% 
RIBS _—(Boxed 25¢ more aap Ls 
RIE, ses seesesas 9. 45 9.45 
PRM, 205x205 5es 9 aay) 9.55 
MONDAY, OCTOBER 8, 1923. 
LARD—(Per 100 Ibs.) 
“e High. Low. y 
PO, wae nk ake 12 12 12.20 y 
i. Snes aes 4 6 12.00 f 4 
aera 11.20 11.07% 11. ‘O71 fy 
RIBS—( Boxed 25¢ more than loose) ) 

RO dane e ek -. 9.62% 9.62%. 9.62%. 9.621 
in Vigcernbeaee 9.55 
TUESDAY, OCTORER 9, 1925 

Open. High. Low. Close. 
nag AR BELLIES 
Mh. wiuesereene + 9.70 9.70 9.70 9.70 
LARD (Per 100 Ibs.) 
See , 12.0744 12.07% 11.97 12.00 
Sere anes Ae 11.95 11.85 11.85 
Eee 11.00 10.82% 10.85 
RIBS—( Boxed 25e more than loose)— 
ne, bs bwees ane ee nae owes 9.66 
Pes sseebers 9.40 9.40 9.35 
WEDNESDAY, OCTOBER 10, 
Open. High. Low. Close. 
CLEAR PELLIES 
a kee ee 9.871% 9.90 9.8714 9.90 
DM Se sewnus koe See 7 
LARD (Per 100 Ibs.). 
LL er sie sa Oe 6 12.20 
St. /.ctwekeeaeaax 11.9714 12.00 
Pe” cans wee . 10.90 11.0214 





Jan. 
RIBS—(Boxed 25¢ more ome loose) 
ae § 











Oct. 9.50 9.52% 
Jan. 9. 10 9. 40 9.40 9.40 
THURSDAY, OCTOBER 11, 1923. 

Open. High Low. Close. 
CLEAR BELLIES 

No™ pea anh rer 9.8714 

Ja 9.62% 9.62% 9.6214 9.621% 
LARD ‘(Per 100 lbs.) 

ek... «ah seaenaeee 12.10 12.17% 12. 4 ee 

AE ree 11.35 11.37% 11% 11.3 37 % 

Cy se he eens S 10.95 11.02% 10.95 11.02 
RIBS—( Boxed 25¢ more than loose)— 

Oo ccccnsavse 9.50 9.50 9.50 9.50 
i, “cctack ener 9.3714 9.3714 9.35 9.35 
FRIDAY, OCTOBER 12, 1925, 

Columbus Day—No Market. 

o—____ 

PORK CUTS AT NEW YORK. 
(Special Report to a: National Provisioner from 
H, C. Zaun.) 

New York, October 10, 1923.--Wholesale 
prices on green and sweet pickled pork 
cuts: Pork loins, 26@28c; green hams, 
8-10 lbs., 19¢; 10-12 Ibs.. 174%4c¢; 12-14 Ibs., 
l17c; green clear bellies, 6-8 lbs., 18c; 8-10 
Ibs., 174%c; 10-12 lbs., 17c; 12-14 lbs., 16¢; 


green rib bellies, 10-12 Ibs., 16c; 12-14 lbs., 


i5c; sweet pickled clear bellies, 6-8 Ibs., 
13c; 8-10 Ibs., 13%c; 10-12 lbs., 13c; 12-14 
lbs., 1246c: sweet pickled hams, 8-10 Ibs., 
18c; 10-12 lbs., 18c; 12-14 lbs., 17c; dressed 
hogs, 1444c; city steam lard, 13¢c; com- 
pound, 13%4c. 


Western prices, green cuts: Pork loins, 
8-10 lbs., 23@25c; 10-12 lbs., 22@23c; 12- 
14 lbs., 20c; 14-16 Ibs., 18@19c; skinned 
shoulders, 12@13c: boneless butts, 19c; 
Boston butts, 15@16c; lean trimmings, 13 
@l14c; regular trimmings, 6@8c; Spare- 
ribs, 11@12c; neck bones, 6@7c; kidneys, 
6c: livers, 3@4c:; pigs’ tongues, 14c; pigs’ 
tails, 15c. 








DRYERS AND CONTINUOUS PRESSES 





For Tankage, Blood, Bone 
Fertilizer, all Animal and 
Vegetable Matter. Installed 
in the largest packing-houses, 
fertilizer and fish reduction 
plants in the world. 

We handle waste and by- 
products. 


Send for Catalogue T. B. 
American Process Co. 


68 William St. - « «© NewYork 
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CHICAGO HOG PURCHASES. 
Purchases of hogs by Chicago packers 


for the week ending Thursday, October 
11, 1923, with comparisons, were reported 
to The National Provisioner as follows 





Week Cor. 

ending Previous week, 

Oct. 11 week. 1922. 
a a © Sees 12,700 10,000 11,500 
Anglo-Amer. Prov. Co..... 7,000 6,500 7,300 
ee Se 16,500 14,700 10,500 
G. H. Hammond «& Co.... 11,000 7,800 6,400 
oe Sa oo a es 15,800 2,500 14,200 
OE ae Ree rn rire 11,700 9.500 11,300 
Boyd-Lunham & (o....... 6,800 6,500 5,200 
Western Pkg. & Prov. Co. 6,800 10,500 9,300 
Roberts & Oake........... 4,600 4,800 4,600 
muner & Tiart.......... 5,200 3,800 3,800 
Independent Packing Co... 4,150 3,200 4,800 
Prennan Packing (Cvo,...... 7,100 6,500 5,300 
Ee been ee 2,800 
a ee ee S00 1,025 1,800 
eee : he Temes 3,800 8,000 
oo) ee 120,150 100,925 96,809 








CHICAGO RETAIL FRESH MEATS 























Beef. 
No.1. No.2. No. 3 
Rib roast, heavy end............ 3U 20 
Ei) POM, TENE GMT... . 050605 <00 40 32 22 
Chuck roast 18 16 14 
Steaks, round 45 39 26 
Steaks, sirloin, first cut.. 45 38 30 
Steaks, porterhouse .... 70 55 32 
Steaks, flank ...... — 28 25 18 
PR SEAW,, CATO. on cccccccccece 18 15 12% 
Corned briskets, boneless ...... 22 20 ls 
Corned plates ........... Brcoce 16 12 10 
Corned rumps, boneless.......... 25 22 18 
Lamb. 
Good. Com 
SUEUR. 5.45 Sandan ek ausieswen: 45 25 
ree Ee eee ess ee | 
_ ct SEP EE LELTEP ETE Le ee sae ae 13 
ee er : 28 26 
Chops, rib and loin...... oan ; 50 ee 
Mutton 
Lege ......00s oe pseu sveusecsons 22 oe 
BOT nccccoscccesevesesssvceses ° 15 ° 
DPNEROEE oscccnassnes eas essex as 20 . 
Cheps, fib Qnd Win. ...cccccesccees 35 . 
Pork. 
Loins, whole, 8@10 avg.............0+.+--26 @30 
LING, WHOLE, TOWED AVG. oo 0000500500 s0eee 24. @26 
Tr MN OD: Me sg a Gin a ete SMe 21 @24 
Tee, “IG, BE MOU OVER. s65<sscccccaenes 18 @20 
ee os re Sere eke eit @34 
Shoulders @is 
ES eer errr oo rr ferry @18 
Spareribs @12 
PE Gun icsGeh Ree sek es 5 BONE NES SOs SS @i12 
Leaf lard, @l14 
I oo a iin eat lis @35 
TR: ous oos ek ov ah ease Ses oseebae wal 12 @i6 
RE coh wid Geb base stews eho oe 6K ee kee 
EOP PEO TL Tree ere 12%@16 
Te rE ee ee Te ree ee eee Te 16 @22 
SD oh dG a SKS Re Re oe Ae Oo Se Sw OS @50 
ee eee ee ee ere re ete oe @40 
Butchers’ Offal. 
PEE Ee ET COPEL ERE eC er Te ere ene @ 4 
PvE Veacien coke eck nan sea > aS ee eee eee @2 
ee, RD BE 5 6 ceo eed Vn e ees em a3 
Calf skins @13 
J" eae @12 
SED Gab uaGususeeaes +S ibare eS as eons @12 
CURING MATERIALS. 
Bbls. Sacks. 
Double eae saltpetre, gran, L C L... 6% 6% 
ee rere sone UE 7% 
Double refined nitrate of ‘soda, f. o Db 
> me Oe as Wes CRIUORES, 5 nccsscccces CSE 4% 
Less than maarponnd granulated. «++ 4% 4 
GOPUREES cocscccgeccesesesvee one SK 5 
pag 100@130 Ibs. . Ye more. 
Boric acid, in carloads, powdered, in 
Ms. ‘shehwi hanks Stu saw as 60550055 9% 
Crystal to powdered, in bblis., in oe 
BEE, OE SRO, Voces nceesehennscce --10% 9% 
In bbls. in less than 5-ton lots. wae 3 10 
Borax, carloads, powdered, in bbls...... 5 5% 
In ton lots, gran. or powdered, in bbls. 5% 5% 
Sugar— 
AR MN Ss skeuieviccunsee @ 7% 
cen et eS ee ee @ 6% 
Syrup, testing 63 to 65 combined sucrose 
SE MNEE cc 55 cb Ass oh oss 4000.0 40 sdb ai0 @30 
Standard, granulated, f. o. b. refinery 
Beams (less 2 per cent). .... 2.0.06. @9.50 
ee. ees, f. o. b. New Or- 
canes pita masaineaeacere eens @ 8% 
White clarified, f. o. b. “New Orleans 
DED Ss airsenatchines 60440464000knebe4<0 @ 8% 
bg ob clarified, f. o .b. New Orleans 
(MOE) oc ccccee SORRS er esreesessaseservee @ 8% 
Salt— 
Granulated, ear lots, ed bead - 0. b., Chi- 
cago, bulk ......... coeee 
—. ear lots, per ‘ton, “Ss °. “b:, “Chicago, 
ME U5e%sssuES WERE Shenae Suck Neuse nie 9.20 
Rock. ear lots, per ton, ce. & be “Chicago.. 6.00 
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WHOLE I RICES Red oak lard tierces 
SALE FRESH MEATS White oak lard tierces......2.. 020002, 2.55 @2.60 
Carcass Beef. F DOMESTIC SAUSAGE ham terces.ssccsscscics BBD 
ee i 
Week endin Fancy pork sausage, in 1-Ib. cart : DRY SALT MEA - 
Prime Native Steers t. 13. - co agg Country jbo ages? fresh, og ie @23 Extra short clear TS. 
aia Pig BteerB. 6636550. 1s" bt 17 @i8 aor, style sausage fresh, in bulk. ....: Gig a short ribs = EI IA a a kale *@u 
ge Steers ...... 15 @16 ed sausage, f , eee OMe aldas SEINHIea OOD ot 
livifers, good tees : f 133 @ Frankfu fy, REGMEs os:0.0:0 cece 18 Clear b es, — Ib. avg ‘+ q@il 
; a rr v2 3 @14 urts in pork Re OR ae ellies, 14@16 1 g 
Fe ee Re ee a ¢ Frankf casings... @13 Glede chalice, sean ine... 
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How Mutual Insurance Aids‘Meat Retailers 


What a mutual fire insurance company 
can do for meat retailers was one of the 


main subjects discussed by President 


Jacob Herman of the Wisconsin Retail 
Marketmen’s Association in his annual re- 
port to the association at its recent con- 
vention at Fond du Lac, Wis., which was 
reported in THE NATIONAL PROVI- 
SIONER last week. 

Giving the details of the operation of the 
insurance company and what it could do, 
President Herman urged its support and 


the extension of its work. In addition to 


this subject President Herman took up 
the matter of the school for training meat 
retailers at Milwaukee and the legislative 


activities of the association. In full, Pres- 


ident Herman’s report was as follows: 

The past year has shown a wonderful 
lot of activities in this organization. As 
we have a membership campaign on in 
Milwaukee we have added a considerable 
number of new members to our ranks. We 
have lost some through death and some 
through negligence of not meeting their 
obligations. However, it has been our 
aim that whenever we lost a member we 
would fill his place three-fold. 

Our slogan has been, and is, 500 mem- 
bers by January 1, 1924. Will we suc- 
ceed? We have never failed yet. We 
are proud to say that we have sufficient 
members that take an active part in the 
organization, some that will always re- 
spond when asked to do something for 
the benefit of the association. 

Now, why should not every member feel 
the same way? Do not leave the work of 
the association to the faithful few. Take 
a hand in it yourself, don’t be a slacker. 
Remember that whatever good deed we 
can perform for a brother marketman will 
go a long way to cultivate the spirit of 
friendship and fraternal confidence in 
one another. 

Organization without continuing to add 
new blood to it will die out. I there- 
fore, will impress upon you to be ever ac- 
tive and on the alert for new members. 


Legislative Activities. 


I think that this has been one of the 
worst years that we ever had to combat 
with in the Legislature. It is almost 
necessary to have someone down in Madi- 
son when the legislature is in session to be 
on the alert and watch such bills which 
are a detriment to the retail marketman 
and to all retailers in general. 

For almost three months I spent from 
two to four days a week at Madison and 
through the co-operation and assistance 
of the different associations we have suc- 
ceeded in doing away with those bills which 
were a hindrance to the marketman. This 
shows you what can be accomplished 


when you represent an organization or or- 
ganizations. If you should go there as an 
individual you simply would not stand 
any show at all. 

When the first marketing bill came be- 
fore the committee, our legislative com- 
mittee appeared against that bill and it 
was voted on in the committee room 10 to 
1 for indefinite postponement. Then when 
this bill came up on the floor of the As- 
sembly they passed this bill 70 to 30 
which shows you how we stood with that 
body. 

Committee hearings meant naught this 
year, for bills that came to the committee 
to be killed, were passed and those to be 
passed, were killed. 

It was then that I took it upon myself 
to go to Madison and succeeded in present- 
ing these measures in the proper light to 
the State senate. The senate was more 
conservative in passing judgment and final- 
ly killed the measures by a small ma- 
jority. 

School for Meat Men. 

Our training school for the retail meat 
men as started about a year ago, is as yet 
in its infancy. We have four different 
classes, one on Monday afternoon and 
evening, one Tuesday all day and another 
Thursday afternoon and evening. Most 
of the work was confined to bookkeeping, 
the different percentages of cuts, and the 
different instructions they received at the 
Plankinton Packing Co. plant through our 
good friend, Mr. Hirsch. 

You can well see why it is necessary 
that the young marketman of today must 
receive the best of education, as, when 
you read for example what Dr. Horace 
Secrist, Director of Bureau of Research 
of Northwestern University has to say. 

“It costs the average retail meat dealer 
today from 20 to 25 per cent to do busi- 
ness. Merchants operating under an ex- 
pense of 25 per cent and more of their 
sales, invariably suffer a loss. 

Of merchant operating under an expense 
less than 18 per cent 9 out of 10 made a 
profit. Two-thirds of the total operating 
expense was paid as wages to the pro- 
prietor, cutter and delivery help. 

A saving of 1 per cent in wages is ten to 
twelve times as great as a similar saving 
in ice and refrigeration expense and five 
to six times as great as a similar saving 
in rent. 

It shows you that volume alone in busi- 
ness does not guarantee a profit, it may 
increase a loss. With good management 
a satisfactory profit is possible on a small 
volume of $25,000, with poor management 
a loss has occurred on an annual volume 
of $100,000.” 

Times have changed from doing busi- 
ness the past ten years, expenses are at 
the peak, they are just as high today if 
not higher than during the war time. It 
is therefore necessary to give the young 
man a training in school, so he will be 
able to figure his expenses and to see that 
he gets returns for a legitimate profit. 


Meat Councils. 


Our worthy president, Joseph Seng, of 
the Milwaukee Meat Council is, I am sure, 
in a position to do justice to a report of 
its activities and I therefore leave that 
subject to him as I know he will have 
something of interest for you. 

Plate Glass Club. 

About a year ago we elected officers for 
a Plate Glass Club, which, I assure you, 
has been a wonderful saving to 80 mem- 
bers of our organization who belong to 
the club. We have just paid our assess- 


ment for the first 6 months of the year, 
which amounted to 1% cents per square 
foot. This, I know, will be a big saving 
to every member of the club. My plate 
glass insurance last year amounted to 
fifty odd dollars for the year and if we 
do not have any more breakage the next 
six months than we did the first six, my 
total insurance for the year will cost me 
somewhere around $7.00. I can pay dues 
for five years with the savings and still 
have money left. This shows you that 
the marketmen’s plate glass has been a 
good risk and we were paying the freight 
for someone else. 


Mutual 


It seems to me that there are a consid- 
erable number of marketmen that do not 
understand our Mutual Fire Insurance Co. 

There are three classes of fire insurance. 
The old line companies, the mutual com- 
panies and class mutuals. The latter class 
is the one we are operating under. 
We are writing insurance under the board 
rate, the same as the old line companies 
do. 

Some of the mutuals will write under a 
cut rate, but they will never pay you any 
more than 25 per cent immediately when 
you insure with them. This certainly is 
radically wrong, because you can tell by 
your own business that you would not be 
able to declare a dividend until the money 
that you had invested, had earned that 
dividend. We therefore have to declare 
our dividend at the end of each year when 
we are able to judge what dividend we 
are able to pay. 

Have you ever stopped to consider that 
according to the mutual plan we are re- 
turning dividends under two different 
heads? First, we have the saving which 
represents the used portion of the pre- 
mium, after losses and expenses have been 
paid, and the requirements as to surplus 
and reserve satisfied. Then we have 
the 33 1/3 per cent dividend which the 
policy holder gets in return on his pre- 
mium that he has paid in. 

In class insurance as we have it, we 
have found out that the marketman is a 
good risk and that we have been able to 
keep our losses down to such a small ra- 
tio as 7 37/100 per cent for this year, 
which has been the highest ratio of loss 
that we have had up to now. Our total 
losses for the last six years only amount 
to somewhere around $2,000. 


This insurance company belongs to the 
marketmen of of the state of Wisconsin. 
It won’t be long before we will be able to 
write insurance in every state of the 
Union. Of course we need the co-opera- 
tion of every marketman in the state, as 
well as in other states to make this the | 
largest fire insurance company in the 
world. 


We were very fortunate in getting away 
with such small losses and statistics show 
that 80 per cent of all fires are prevent- 
able, so it is a part of every retail mar- 
ketman’s duty to be careful as he is a 
stockholder in his own company. 


Fire Insurance Co. 


Help Insurance Inspectors. 


Whenever the inspector calls, do not 
kick him out. Invite him in, and listen 
to him, he will be able to give you point- 
ers and suggestions as to how you can 
lower your insurance rate. For the in- 
spection bureau is the place where we 
have to call for our rates. All rates are 
made by the rate commission and the 
policies must be correct. 

Copies of your policies are mailed to 
the audit bureau. If an error occurs an 
endorsement must be mailed amending it. 
That has happened sometimes when re-in- 
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spections were made. Therefore rates 
are not governed by the insurance com- 
pany; they are governed entirely by the 
insurance commissioner. 

We have been called Bolshevists by 
some of the other insurance companies. 
There is a record at the Capitol at Wash- 
ington, D. C., showing where George 
Washington took out a policy with a mu- 
tual company. So if the mutual com- 
panies are Bolshevists our first President 
must have been a Bolshevist also. I don’t 
think that it is very far off when all busi- 
ness associations that have an organiza- 
tion will carry their own mutual fire in- 
surance as well as other insurance. 

It occurs a good many times that when 
our members buy a property or market 
and assume a mortgage on it, the mort- 
gagee 9 times out of 10 will want to have 
it insured in his own company. Why is 
that? It is because he wants to get that 
commission that is to be paid to him as 
an agent. Then your insurance is no bet- 
ter off as it would be in your own com- 
pany where you would receive a nice divi- 
dend at the end of the year or every three 
years, which ever way your policy calls 
for. 

I emphasize this and I think it is the 
duty of every policy holder, as he is a 
partner in our insurance company to in- 
sist on having his insurance in his own 
company where he can receive the bene- 
fits. 

Pay Premiums Promptly. 

There is another matter that I wish to 
call your attention to, and that is, in re- 
gard to paying your premiums on your pol- 
icies. We are able to give you a limited 
amount of time, but we are under penalty 
to the state insurance commissioner if 
we grant overtime credit. Then we have 
some marketmen who will receive their 
policy, put it into a vault, and forget to 
pay until they are notified several times. 

Now I think that is poor business. It 
is your own company. You are a share- 
holder of this company and you should see 
that the money is paid in time as it should 
be. There are some of our policy holders 
that deny that they ever received a pol- 
icy, but its very peculiar that they cashed 
the dividend check which had been mailed 
with the policy and the receipted voucher 
returned to the office. I think this is a 
very small piece of business. 

Now let each and every policy holder 
be a booster for the Marketmen’s Mutual 
Fire Insurance Company of Wisconsin, 
and let us bring it to where I made the 
statement of having the largest insur- 
ance company in the world. I hope that 
I have explained everything to you as 
clearly as I could. In conclusion will 
state that your secretary will give you 
the detail figures of the standing of this 
company. 

—_Y—___ 
LOCAL AND PERSONAL. 

John Klema will open a meat market at 
Kanopolis, Kans. 

W. W. West has established a meat 
market at Vader, Wash. 

Louis Udin has opened the Favorite 
meat market at Atlantic, Ia. 

Coe Bros. have sold their meat market, 
Oxford, Neb., to Fred Mills. 

H. N. Parker has purchased the meat 
market at Ortonville, Minn. 

H. H. Volstorff has purchased the Peo- 
ple’s market at Camas, Wash. 

Eugene Ratz has opened the Weaver 
meat market, Weaver, Minn. 

The Bothell meat market, Bothell, Wash., 
was recently destroyed by fire. 

R. W. Groves has purchased the Haiey 
meat market at Chandler, Okla. 

Chas. Cordis has opened the Hansen 
meat market at Rushville, Neb. 

A. B. Long will open a meat market at 
579 Harrison avenue, Elkins, W. Va. 

Ed. Bloom will operate a meat market 
on South Biscoe street, Helena, Ark. 

W. M. and C. Zielke have purchased the 
City meat market at Tacoma, Wash. 
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Ed. Sutley will open a meat market at 
43 East Winter street, Delaware, Ohio. 

Geo. Hardley will open a meat market 
in the Tanner grocery at Chetopa, Kans. 

Troy Smith has purchased the Gridley 
market, Gridley, Kans., from Ed. Brierton. 

Geo. Bennett has purchased the People’s 
meat market, Hugo, Colo., from M. Pierce. 

The United Meat Stores will open a 
branch store at 311 Penn street, Reading, 
Pa. 

C. B. Hagarty will open a meat market 
at 520 North Illinois street, Indianapolis, 
and. 

Fred Schuerer will open a meat market 
at 801 South Meridian street, Indianapolis, 
Ind. 

C. B. Hagarty will open a meat market 
at 520 North Illinois street, Indianapolis, 
Ind. 

Andrew Ercink has bought the meat mar- 
ket of Charles Kruesman at Lengerwood, 
N. D. 

Klingler & Deaton have purchased the 
meat business of Hart & Son at Newberg, 
Ore. 

Gerald E. Burgess has purchased the 
meat market of Bert W. Rossiter at DeWitt, 
Neb. 

M. J. Truby has purchased the meat mar- 
ket of M. J. Cleveland & Son at Belden, 
Neb. 

Albert Bennagas has sold his Broadway 
meat market, Abilene, Kans., to Johnson 
Bros. 

Henry Zwiers has purchased the meat 
business of J. A. Hannenburg at Ogilvie, 
Minn. 

The Home Dressed Meat Co. has taken 
over the old Cash and Carry market at 
Media, Pa. 

The Miller cash market has been opened 
at 812 North Washington street, Junction 
City, Kans. 

William Heil will open a meat market 
at the corner of Noble street, Martins 
Ferry, Ohio. 

Harry Bruegeman and Glaze Reed have 
opened a meat and grocery business at 
Osmond, Neb. 

H. A. and Roy Clark have succeeded to 
the business of the City meat market, 
Auburn, Neb. 

Lyndon C. Noak has purchased the meat 
and grocery business of Arthur Noak at 
Sidney, Mich. 

David Heoningfeld will open a meat 
market at 117 North Meridian street, In- 
dianapolis, Ind. 

Stansburg & David will open a meat 
market at 1610 South Meridian street, In- 
dianapolis, Ind. 

Harris & Alfing have purchased the 
meat business of Conklin & Klett at 
Watervliet, Mich. 
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Jensen & Taylor have sold their New 
City meat market, Verdigree, Neb., to 
Schick & Strombel. 


Pete Smith has purchased the meat mar- 
ket of Wm. Panknin at 114 West Fourth 
street, Pittsburg, Kans. 


Geo. Droge and Albert Hoffman have 
purchased the Lang grocery and meat mar- 
ket at Pawnee City, Neb. 

W. F. Pritchett and C. N. Hanes will 
open a meat market in the Raymond 
building, Havens, Kans. 

L. B. Brooks will open a meat market 
at Henryetta, Okla., in connection with 
the Piggly Wiggly store. 

Chas. and Roy Clark have purchased the 
City meat market on East Central avenue, 
Auburn, Neb., from Chas. Wills. 

J. J. Chambers has purchased the meat 
and grocery business of E. A. Sawday at 
4673 Huntington boulevard, Fresno, Cal. 

The Hansen-Rynders meat market, 9 
Westlake Market, Seattle, Wash., has been 
incorporated with a capital stock of $3,000. 

George Goddard, W. H. Waugh and 
yeorge Pepper will form a partnership and 
engage in the meat business at Spokane, 
Wash. 

The smokehouse owned and operated in 
connection with the E. Huber meat mar- 
ket at Craigmont, Ida., was badly damaged 
by fire recently. 

Michael L. Werner and Henry W. Wer- 
ner have purchased the Bills & Boettcher 
retail market at 341 East Washington 
street, Indianapolis, Ind. 
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New York Section ! 


T. E. Wilson, president, and J. H. Agnew, 
construction department, Wilson & Com- 
pany, Chicago, are visitors in New York. 

J. A. Grace, office manager, Cudahy Pack- 
ing Company, New York, is spending a two 
weeks’ vacation hunting in the Adiron- 
dacks. 

H. L. Wherry of the beef department, 
New York office of Swift & Company, is 
spending a two weeks’ vacation touring 
Canada. 


L. C. Palmer, beef inspector, Wilson & 
Company, New York, is spending a week’s 
vacation on the different golf links around 
New York. 

Mrs. E. Schmelzer, vice-president of the 
Ladies’ Auxiliary, U. M. B. A., is enter- 
taining her sister, who recently arrived 
from Europe. 

J. Ogden Armour returned from Europe 
on the Mauretania last week, having made 
the trip on the steamer with the English 
statesman, Lloyd George. 

R. G. Clark, head of the small stock de- 
partment, Cudahy Packing Company, 
Omaha, and C. L. May, produce depart- 
ment, Cudahy Packing Company, Chicago, 
are in town this week. 

Prices realized on Swift & Company’s 
sales of carcass beef in New York City 
for week ending October 6, 1923, on ship- 
ments sold out ranged from 8.50 cents to 
20.00 cents per pound, and averaged 15.01 
cents per pound. 

W. H. Noyes, chairman of the Manhat- 
tan Sanitary Inspection Association, and 
member of the New York-New Jersey 


WHOLESALE DRESSED MEAT PRICES. 


Interstate Bridge and Tunnel Commission, 
is back at his desk after a summer’s vaca- 
tion spent at Cape Cod. Mr. Noyes’ health 
has very much improved, and he is ready 
to take up the many activities with which 
he is connected. 


— —%o_—_ 


WASHINGTON HEIGHTS BUTCHERS. 

The meeting of the Washington Heights 
Branch, United Master Butchers’ Associa- 
tion, held October 8, was well attended, 
several unfamiliar faces being among the 
gathering, showing an increased interest 
in association activities. 

The ball committee reported progress. 
While a few definite matters remain to be 
settled regarding the guarantee of the hall, 
the committee has been assured that there 
will be no hitch in this matter and they 
are going ahead with their plans for the 
most successful ball in years. Chairman 
Eschelbacher is very enthusiastic over the 
prospects, and the members ar solidly 
behind him. The date has been set for 
Washington’s birthday eve. 

President Chas. Hembdt reported prog- 
ress on the fire and plate glass funds. He 
also reported to the members that the 
mattey of the proposed compensation in- 
surance would assume some definite form 
within the coming week, as a meeting was 
being called for the election of officers and 
turther steps toward immediate organiza- 
tion. The members evinced great interest 
in this new project, and there is no doubt 
that it is going to be a great stimulus to 
the increased membership of the New York 
branches. 

Walter Elsass was appointed chairman 


of a committee on a theater party, date 


Wholesale prices of Western dressed fresh meats were quoted by the U. S. Bureau 
of Agricultural Economics at Chicago and three Eastern markets on Thursday, Octo- 


ber 11, 1923, as follows: 


Fresh Beef— 
STEERS: CHICAGO. BOSTON. NEW YORK. PHILA. 
NE Lb 5 4a bik Sas Kee Ra eas eb Nae% $17.50@18.50 $18.00@19.00 $19.00@20.50 $.....@..... 
DE eta: sic dees kesnn nee h es Ka we ees 16.00@17.00 16.00@ 17.00 17.00@19.00 16.00@18.00 


Medium 
Common 
COWS: 
Good 7 
Medium 


13.00@15.00 
9.00@ 11.00 


12.00@13.00 
10.00@11.00 


14.00@15.00 
12.00@13.00 


12.00@15.00 
9.00@12.00 


12.00@14.00 
8.00@11.00 


11.00@ 12.00 
10.00@10.50 


11.00@12.00 ee See 
9.50@11.00 9.00@10.00 


Common 7.00@ 9.00 8.00@ 9.00 7.50@ 8.50 $.00@ 9.00 
BULLS: 
| Renee eee ee CO | Torem 
ER. S6skepae see sab dn bss heNeae hoe S ee es Fee en, Fever er, Lerer 
DE: icchbdatscnndakns <a bas 7.50@ 7.75 eS See ee ee 
Fresh Veal*— 
EN ree! er eer rs ere 19.00@ 20.00 ee ee 22.00@ 24.00 re, Jerre 
DE cNccceehbeiakeweh ss hieke iad bok 17.00@ 18.00 Se ee 18.00 @ 22.00 15.00@ 16.00 
Medium 13.00@ 15.00 11.00@12.00 12.00@15.00 11.00@13.09 


ee eee 
Fresh Lamb and Mutton— 

LAMB: 

Choice 

JO Ee er 

Medium 

Common .. 
YEARLINGS: 


8.00@12.00 


25.00@ 26.00 
2? 00@ 24.00 
20.004 22.00 
17.00@ 18.00 


10.00@10.50 9.00@11.00 7.00@ 9.00 


24.00@ 25.00 
22.00@ 23.00 
21.00@ 22.00 
20.00@ 21.00 


24.00@ 26.00 
22.00@ 24.00 
21.00@22.00 
16.00@ 20.00 


24.50@ 26.00 
23.00@ 25.00 
20.00@ 23.00 
16.00@18.00 


PT Ss 1a ais ein oe Skee eee a eee ee, ere 18.00@20.00 Seer 

OES Ser er er ee oe . See Se ee Bee: Pe ey ee ree 

PE: ceca cca wioce tp angers abekis ~ Se A ae sive SAME « a), Seren 
MUTTON 

1 Eee hry sore ea rae . 12.00@ 14.00 fo, eae 14.00@15.00 eee 

ee EP eee reer eT oe 10.00@12.00 Pee, eee 12.00@13.00 14.00@16.00 

PD. Gcveinvawsdi seb aeba wees sae es S.00@ 9.00 Sei Renee 10.00@11.00 eer), sere 


Fresh Pork Cuts— 
LOINS: 
&-10 Ib. average 
10-12 lb. average.. 
12-14 lb. average.. 
14-16 lb. average... 
16 Ib. over...... 
SHOULDERS: 
Skinned eae 
PICNICS: 
4-6 lb. average... 
6-& Ib. average.... 
BUTTS: 


4oston 


SINE: so nnesccceboue eves 


weeeeee 


21.004 23.00 2 
20.00 @ 21.00 2 
18.00@19.00 1 
16.00@17.00 1 
14.00@15.00 


11.504 13.00 pone ae ank 


10.50@11.00 
10.00@10.50 


15.00@16.50 ry OPE 


00@ 24.00 23.50@ 26.00 
00@ 23.00 22.00@24.00 
00@ 21.00 19.00@ 22.00 
&.00@19.00 17.00@ 20.00 
16.00@18.00  16.00@18.00 


20.00@ 23.00 
20.00@22.00 
18.00@ 20.00 
16.00@17.00 
ei (Re 


> 
9. 
13.00@14.00 


12.00@14.00 


11.00@..... 
10.00@..... 


15.00@17.00 


11.50@12.50 
10.50@11.00 


11.50@13.00 
10.00@11.00 


16.00@18.00 


a “Veal prices include “hide on"’ at Chicago and New York. 


to be decided upon for the very near fu- 
ture. Much interest was displayed over 
the Bronx Branch affair to be given at 
Ebling’s Casino on October 24, at which 
many members of this branch expressed 
their intention of attending. 

The new membership pamphlet was dis- 
tributed among the members, and each 
member has pledged himself to bring in a 
member at the next meeting. 


attains patciiy 


° 

EUROPE ON MEND, SAYS ARMOUR. 

Europe has passed the crisis and is on 
the way back to economic stability, J. Og- 
den Armour declared recently upon arriv- 
ing from the continent aboard the Maure- 
tania. Mr. Armour has been abroad on a 
pleasure tour of four months in France and 
England. 


Ironing out the differences between 
France and England, a splendid agricul- 
tural outlook, hope for settlement of the 
Ruhr question and steady improvement in 
employment conditions are cited by Mr. 
Armour as some of the factors which are 
working out Europe’s return to prosperity. 

“I saw nothing to convince me Europe 
is on the road to ruin,” Mr. Armour stated. 
“On the other hand, I saw well cultivated 
fields and industrious, prosperous people. 
True, it is reported that there is suffering 
in Germany. Doubtless there is. I did not 
visit Germany, but I know that conditions 
will improve greatly with settlement of 
the Ruhr question and that settlement is 
now in view.” 

Financial Condition Better. 

There is noticeable improvement in Eu- 
rope’s financial condition, according to Mr. 
Armour. “I don’t want to appear too opti- 
mistic but I can’t agree with the pessimists 
who see nothing but ruin ahead for Eu- 
rope,” he asserted. ‘There is plenty of 
money there for necessities.” 

Granting of American loans to Europe, 
which will be of great importance in the 
final rehabilitation, is not likely until 
agreement in the Ruhr is reached, Mr. 
Armour said. 

Mr. Armour’s observations have led him 
to believe that there are too many alarm- 
ists in Europe, too many calamity howlers 
and too many people who hate to see 
things back on a firm footing. ‘‘Militaris- 
tic reports saying that France wants an- 
other war are pure ‘bunk’ and _ neither 
France nor any other European nation is 
looking for war,” Mr. Armour insisted. 


Sees Differences Healed. 


The recent conference of Prime Minister 
Baldwin and Premier Poincare has healed 
differences that interchanges of notes 
could not have effected, he said. 

“While my outlook toward Europe is op- 
timistic, I wish to make it plain that in 
my opinion there are many obstacles still 
to be overcome,” Mr. Armour added. “I do 
not say that Europe has recovered but 
that she has reached the turning point to 
recovery and the completion is only a 
matter of time. It is foolish to say that 
‘Europe has gone to the dogs.’ ” 

Turning to the packing business, 
Armour remained an optimist. Business is 
good and will be better. Furthermore the 
packing business is a barometer of general 
conditions, so the whole outlook is good, he 
said. 

One of the things that is pulling the 
packing business out of the slough it was 
in during the “three lean years” is co-oper- 
ation from the stock raiser, Mr. Armour 
indicated. 

Mr. Armour expects further a general 
trade revival in the United States in the 
next few months. 


Mr. 
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It has a capacity, per hour, of 6,000 
Ibs. of beef. It has a large capacity 
and is the most economical chopper 
you can use, saving time, labor and 
power. 

Frame is perfectly rigid. There is 
no “give’—no need of excessive ‘pres- 
sure to keep knife and plate in perfect 
contact. Cutters stay sharp twice as 
long. 

It is noiseless—no gears. Has bab- 
bitted socket shaft with ten thrust col- 





To speed up chopping, 
use “Enterprise” No. 166 


lars, preventing overheating and ex- 
cessive wear. 

Your old chopper—or one of too lit- 
tle power and capacity—may be keeping 
your costs too high. This improved 
“ENTERPRISE” can save and make 
money for you. 

Write for Chopper Catalog. There 
are 72 sizes and styles of “Enterprise” 
choppers, belt-driven, motor-driven and 
hand-power. 


The Enterprise Mfg. Co. of Pa., Philadelphia, U. S. A. 











Tell This to Your Trade! 


Under this heading will appear infor- 
mation which should be of value to meat 
retailers in educating their customers and 
building up trade. Cut it out and use it. 














SAVORY, INEXPENSIVE MEAT DISHES. 

Meat is one of our important staple 
foods. When properly prepared and served, 
it adds so much flavor to a meal, and 
forms a most appetizing dish around which 
to group the rest of the meal. 

Many housewives feel, however, that 
they must try to be economical in their 
purchase of ‘meat and cannot always buy 
the cuts which are most easily cooked. 
They are usually glad to know methods 
which will make the less known cuts ten- 
der and at the same time an appetizing 
part of the meal. 

The connective tissue of the meat needs 
a long, slow cooking to soften it and make 
it easily masticated. To do this with less 
expenditure of time, effort and fuel, special 
devices for the purpose are best—the fire- 
less cooker, dutch baking, pot pressure 
cooker, waterless cooker and similar uten- 
sils. 

As a suggestion of what can be done, 
two recipes are given which have been 
tested and found excellent. 

Beefsteak Birds (in Fireless). 

Cut beefsteak from round or flank into 
pieces about the size of a sauce dish. 
Pound into the meat flour, salt, and pep- 
per. Make a bread stuffing of: 

1 cup bread crumbs, % tablespoon fat, 
salt, pepper, sage, onion and 2 to 8 table- 
spoons stock or milk. Spread each piece 


of meat with about 2 tablespoons of stuf- 
fing. Roil and tie with string or skewer 
with tooth picks. Roast in low utensil pan 
in baking rack between two radiators 
heated (to 450 deg.-475 deg.). Allow two 
hours for roasting. For family of six, buy 
2 to 2% pounds of meat. 


Beef Pot Roast (Waterless or Dutch Oven 
Roasters). 

Select a 2% or 3 pound cut from chuck 
or rump. Melt suet in bottom of roaster 
and sear meat on all sides. Add salt and 
pepper and other seasonings as—onion, 
white pepper, tomato, celery, salt, etc. Put 
on tight fitting lid, lower heat and simmer 
1% to 2 hours. The steam does not 
escape, but bastes the meat and keeps it 
from burning. During the last hour of 
cooking, peeled potatoes may he put in and 
cooked with the meat, which gives a de- 
licious brown flavor to the potatoes. 

























The Key that 
Unlocks the Door 













° 
HOUSANDS of York Machines have paid for 
themselves, and are now earning substantial 
dividends for their owners. These machines are 
designed for service, built of the best materials for 
the purpose, thoroughly tested and rigidly inspected 
before shipment. They are self-contained, require 
very little attention and do not require a skilled 
operator. There is probably no other equipment ~ ~ . 
you can buy that will be a greater help in increas- BRANCH OFFICES 
ing your profits than a York Refrigerating Machine. a 
Toronto Cincinnati Denver 
Boston Atlanta New Orleans 
YORK MANUFACTURING CO. | Brooklyn Chicago Houston 
(Ice Making and Refrigerating Machinery Exclusively) Philadelphia Omaha Los Angeles 
Pittsburgh St.Louis San Francisco 
YORK > = _ = PENNA. Cleveland KansasCity Seattle 




















Accurate 
Sanitary 


Manufactured by 
Barnes Scale Co. 





NO. 10 REGULAR 
Finished in Gold, Grya or White 





BARNES 


“The Scale of 
QUALITY” 


Attractive 


It is Fully Guaranteed 


Sold only through 
RELIABLE DEALERS 


Detroit, Mich. 











THE NATIONAL PROVISIONER October 13, 1923, 


Fowls—Fresh—dry packed, corn fed—12 to box. 
NEW y ORK f Western, 60 to 65 lbs. to dowen, lb 
Western, 48 to 54 lbs. dozen, Ib 
LIVE CATTLE. FRESH PORK CUTS. Western, 48 to 47 Ibs. 
Western, 36 to 42 Ibs. 
Steers, medium to choice 9.00@11.85 I'resh pork loins, Western, 10-12 lbs. avg..24 25 Western, 31 to 35 lbs. 
Cows, common to choice r : Fresh pork tenderloins..........sseeee. ---50 @5l1 Fowls—Fresh—dry packed, corn fed—barrels. 
Bulls, common to choice J ro Frozen pork loins, 10@12 Ibs. avg @21 Western, dry packed, 5 Ibs. and over, 1b.26 
Frozen pork tenderloins @40 Western, dry packed, 4% lbs. each, Ib...24 
LIVE CALVES. Shoulders, city, 10@12 lbs. avg @15 Western, dry packed, 3% Ibs. each, lb. .21 
Shoulders, Western, 10@12 Ibs. av @15 Western, dry packed, 3 lbs. and under, 1b.19 
Butts, boneless, Western @20 Old Cocks—Iced—dry packed—boxes or bbls, 
Butts, regular, Western @17 Western, dry picked, boxes 
Fresh hams, city, 8@10 lbs. avg @23 ree, GUNNER, BIR. 6 cinaescssnssecas 14 
Fresh hams, Western, 10@12 Ibs. avg.... @21 Ducks— 
LIVE SHEEP AND LAMBS. Fresh picnic hams, ‘Western, 6@8 lbs. avg.11 @12 Be Island, per lb., bbls 
Lambs, prime, 15.75@16.00 @15 on ; 240 : 
Sheep, ewes, prime, .15@ 7. Regular pork trimmings, 50% lean @12 White, 12 Ibs. to dos., per doz Be oty 
Sheep, ewes, common to good, 100 Ibs.... 4.50@ 6.50 Fresh spare ribs..............0.seseeeeeeee 19 @li White, 10 Ibs. to doz., per doz......-... 6.00@6.75 
Raw leaf lard @15 Culls, per 


LIVE HOGS. 
BONES, HOOFS AND HORNS. LIVE POULTRY. 


Hogs, heavy .. $.25@8.35 Broilers + arge, via e 23 @25 
F 5 sroilers, colored, large, via express.......2¢ a2n 
Hogs, medium ......... @8.65 Round shin ete avg. 48 to 50 lbe., @l4 


sters, vi freight 
i aoe per 100 pcs. 175.00@195.06 Old roosters. via freig 
Hogs, 140 Ibs.. 08 .6: ‘ie ‘Woe ria freig 23 
et sealed os nt m5 “04 Flat shin bones, avg. 40 to 45 Ibs., per Ducks, Western, via freight @2 
eee eer ey eee se tia ee ee eee" 115.00@120.00 Turkeys, via express 
a co @7% Black hoofs, per ton i i Geese, via freight 
Striped hoofs, per ton 40.00@ 50.00 Pigeons, per pair, via freight or express.. 
DRESSED BEEF. White hoofs, per ton 105.00@115.00 Guineas, per pair, via freight or express.. 
CITY DRESSED. Thigh bones, avg. 85 to 90 Ibs., 
Choice, navy, heavy @22 100 pcs. . BUTTER. 
Choice, native, light @22 Horns, avg. 7% oz. and over, No. 1s..300.00@325.00 Creamery, extras (92 score) 
Native, common to fair @20 Horns, avg. 7% oz. and over, No. 2s..250.00@275.00 Creamery, firsts 4414 @45% 
Horns, avg. 7% oz. and over, No. 38. .200.00@225.00 } ery, seconds ... @42 
WESTERN DRESSED BEEF. ates - a lr cg pee 
Creamery, lower ’ @401% 
Native steers, 600@800 Ibs................ 20 @21 FANCY MEATS. EGGS 
Native choice vearlings, 400@600 Ibs....... 20 @21 ‘ 
Western steers, 600@800 Ibs.............. 16 @I17 Fresh steer tongues, untrimmed. @30c apound’ Fresh gathered, extra fancy, per doz...... 45 
Texas steers, 400@600 Ibs @13 Fresh steer tongues, L. C. trim’d @38c. a pound Fresh gathered, extra firsts 
Geod to choice helfers..................00. 18 @19 Calves, teads, scalded @65c a plece ee ee: A eee eer 35 
Choice cows @12 Sweetbreads, veal @i5e a pair Fresh gathered, checks, fair to choice, dry.22 
Common to fair cows... 9 @10 Sweetbreads, beef @55c a pound fresh gathered dirties, reg. packed, No, 1..27 
Fresh bologna bulls... . ry @ 8% Beef kidneys @lbe a pound : 
Mutton kidneys @ 8e each FERTILIZER MATERIALS 
BEEF CUTS. Livers, beef @18e a pound BASIS NEW YORK DELIVERY. 
ae @l4c each Ammoniates. 
4 , Western. City. Hearts, > @ Te a pound Ammonium sulphate, bulk, f. o. 
ig @23 @2s Beef hanging tenders............ @1se a pound works, per 100 Ibs 
No. i @19 @25 Teh ite aio: a aal Ammonium sulphate, double bags, per 
@13 @23 ies . shan 100 Ibs., f. a. s., New York 
No. @32 : @36 Blood, dried, 15-16% per unit 
No i @23 30 @32 BUTCHER’S FAT Fish scrap, dried, 11% ammonia, 15% 
‘ hi ae : oa B. P. L., bulk, f. 0. b. fish factory 4.00 and 10c 


No. 3 loins..... eee 26 @28 Shop fat 
: : Fish guano, foreign, 13@14% 
No. 1 hinds and ribs........ @28 25 @28 Breast fat <A Mg 10% B. P. L F 4.50 and 10¢ 


No. 2 hinds and ribs......... 23 @24 @24% ~—s Rdible suet Fish scrap, acidulated, 6% ammonia, 
No. 3 hinds and ribs 9 @20 @21% Cond. suet .... 3% A. P. - \ °. a od — ae 
No. 1 rounds..... @22 @16 Sees Soda nitrate, in bags, 100 lbs., spo ; 
No. 2 rounds.... @l5 @15 . Soda nitrate, in bags, futures... 2.45 @ 2.60 
No. 3 rounds...... 3 @l4 @14 SPICFS Bephage, Srouat. 10% ammonia, 15% 4.00 and 10c 
No. 15 16 é 
No AE @ aoe Ww hole Ground. Tankage, unground, 9-10% ammonia.. 3.65 and 10¢ 
No. 8 chucks..... x. @13 Pepper, Sing., white ; 18, Phosphates. 
Bolognas . 6 9 @10% ae — black 14 Bone meal, steamed, 3 and 50 bags saint 
caw Sas COS Te. On a Allspice - j ; nies oa 1, raw, 4% and 50 bags na 
Rolls, reg., 4@6 lbs. @18 aoe — See, aw, <6 oti 

Cinnamon 16 per ton @36.00 
Tenderloins, 4@5 ibs. @70 


Acid phosphate, bulk, f. o. b. Balt., 
Tenderloins. 5@6 lbs. @90 Coriander 14 per oY 16% @ 8.00 
Shoulder clods @l11 - 


~ Kalnit, 12.4% bulk, per ton @ 7.22 
Manure salt, 20% bulk, per ton @10.25 


hii a icant a CURING MATERIALS. Muriate in bags, basis 80% in baz. =, 9, 


. per 
Chates Bags, Sulphate. in bags, basis 90%, per ton @42.00 


In lots of less than 25 bblis.: Bbls. per Ib. ——_e___- 
Double refined saltpetre, granulated 65% 
Double refined saltpetre, small crystals. 7% 1% BUTTER AT FOUR MARKETS. 
Double refined nitrate soda, granulated.. 4% 4% Wholesale prices of 92 score butter at 
Double refined nitrate soda, crystals.... 5% 5% Chicago, New York, Boston and Philadel- 
In 25 barrel lots: phia, for the week of September 28 to 
Double refined saltpetre, granulated 6% 6% October 4, 1923: 
Double refined saltpetre, small crystals.. 7% 7% September ~October-——— 
Double refined nitrate soda, granulated... 4% 4% 28. 29. 2. 3. ‘ 
Double refined nitrate soda, crystals.... 5% 5 Chicago : ; “ 46 «46% «47 
New York 4 47 47 47 
sean ca ahaa of soda, granu'ated 4 ¥, 4% Pale. 4 i ie ; a” a” is ad 
’ hs a. : 
DRESSED SHEEP AND LAMBS. Double refined nitrate of soda, crystals. 5 4% Wholesale seis he pny fresh cen- 
Lambs, choice spring ...25 @27 tralized butter, 90 score, at Chicago: 
Lambs, poor grade ~aece s @24 GREEN CALFSKINS. Wd 
Sheep, choice .... — ..15 @i16 
Sheep, medium to ¢ ; @l14 5-9 9%4-1214 


Calves, veal, prime, per 100 Ibs 15.75@16.00 
Calves, veal, common to medium 10.00@14.25 
Calves, veal, culls, per 100 Ibs 8.50@ 9.50 


Hogs, heavy .. @13\% 
Hogs, 180 Ibs.... @13% 
Hogs, 160 Ibs.... Py et ee eee @ai14y% 
Hogs, 140 lbs ees al4% 
, SS 2 See e @14%& 


September — ar — 
28. 29. 1 


= . 4. 
Lew ot Ste, 4 OA (a4 4G 4G 
Sheep culls . ... 7 @10 Calfskins. lbs: Ibs. ce bs cP Receipts of butter by cities, tubs: 
‘Oo. 1 


: : : 4 = = - : This Last Last Since Jan. 1, 
- d oon =i “en week. week. year. 1923. 1922. 
SMOKED MEATS. —F ™. and Grassers 161.95 . ‘t+. Chicago 771+ 182,044 30,885 27,779 2,439,487 2,345,87 
ms : N k.....42 288 42,02 24,229 § 
Hams, 8@10 Ibs. grubby 8 110 12 3 . cen. Shae tee tee ee 


: S v 0 it: 
Hams, 10@12 Ibs. No. 3 (damaged).. 7 95 0: tone Philadelphia .. 9,352 9,156 9,387 736,801 704,521 
Hams, 12@14 Ibs. per err ma me er ga 
— _ - ¢ DRESSED POULTRY. 94,075 92,807 91,298 6,805,518 6,728,903 
; 

Picnics, 6@8 Ibs. FRESH KILLED. Cold storage movement, Ibs.: 
Rollettes, 6@S Ib. is Fowls—Fresh—dry ‘packed, milk fed—12 to box. : Into ot of oe. “eg Coc, one 

r . e Storage. storage. . week, . 
Beef tongue, light Western, 60 to 65 Ibs. to dozen, ; 6 Chicago ... 43,729 135,897 14,677,165 24,471,741 
a 43 Western, 48 to 54 Ibs. to dozen, @ 3° New York. 62,796 271,639 16,421,393 14,457,854 
Bacon, boneless, Western Western, 43 to 47 Ibs. to dozen, et +++ 64,324 208.205 11, 400,573 11, 1956, 947 
Bacon, boneless, city Western, 36 to 42 Ibs. to dozen, me tess Mie nd 200,788 €,25,08 2,012,2 
Pickled bellies, 10@12 Ibs. avg Western, 31 to 35 Ibs. to dozen, Total ...178,629 617,574 46,694,215 53,398,925 











